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New York Chicago Baltimore San Francisco 
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Can 
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Sales Office for the Territory Including New York, New Jersey 
and New England 








Bowling Green Building 


NEW YORK 


Sales Office for the Southern Division 








Merchants’ Bank Building 


BALTIMORE 


Quick Shipments Best Goods 
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NEW BUCKLIN 
PEA FILLER AND BRINER 








1905 MODEL 





$$ MANUFACTURED 8_=—_—_—_——=————— 


THE SINCLAIR-SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





ig asa 


Heyden: 
Sugar 


Endorsed by the most promi- 
nent authorities in the medical 
world as being MORE health- 
ful than CANE SUGAR for use 
in the packing of food products 































You have used it for the past 
six years; you can still use it 


write to us for booklet quoting authorities | 





A. KLIPSTEIN &6 COMPANY 


122 PEARL STREET, NEW YORK 


Chicayo, Ill. - Philadelphia, Pa. 
Boston, Mass. - Providence, R. I. 
Montreal,Canada - Hamilton, Ont. 


E. E. MANHARD, Waterloo, la. 
Agent for 
lowa, Wisconsin and Illinois 











MAKE YOUR OWN CANS 


The New Seam 





SANITARY CAN 








Round, Square or Irregular 
Shapes. For food products of 
all kinds. This method is a re- 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable acid fluxes 
dispensed with. No he&t required 
for sealing up. No stud holes re- 
quired. A perfect ‘Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 
® some and better than anything 
yetdevised. We explain and teach 
you how to make them. 





——When writing for circulars, please state kind of goods packed. 


The Max Ams MachineCo. 


pogo ereg - caren oes 
i ki m ines for 
“Sanitary Cans”—round, 3729374 Greenwich Street 
lapse 2.0. o- Patented - 

tn afl cvantsion of the globe NEW YORK VU. Ss, A. 














THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





ny 
| Baltimore Headquarters 


at office of the 
SINCLAIR-SCOTT CO., 


Wells and Patapsco Sts., 
Rear of 1800 Light St. 


Works: 
SUSPENSION. BRIDGE, | 


Niagara Falls, 
N. Y. 








GENERAL BUSINESS 
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ADDRESS US 


Cadiz, Ohio 
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COMMISSION «= BROKERAGE HOUSES 














W.H.NICHOLLS & Co. | EDWARD P. SILLS | LOUIS M. PARK COMPANY 
+ . B k Pn gnveeere ‘Good Established 1896 
r He HH Ft aire oo0Ss... | oFrrices 
ro e s 42 RIVER ST., CHICAGO | ——— Canned Goods 
42 K.ver St. eal by Duluth Brokers 





Note.—We cover all jobbing points tributary to 


FISK-KYLE CO, GILBERT S. BACON | {iis tig 0 etter eautoved vrokerage frm 





' | WILLIAM DUGDALE 222228..2: 
bilsned 'ANNED GOODS 
warm C*srocse Canned Goods ..., BROKER. 
| CANNED GOODS AND CANNERS’ SUPPLIES 


Cvrrespondence Solicited 
42 River St., Chicago. | a__.:_:Oonre SPONDENCS SOLICITeO™™ CORREAPONDENCE SOLICITED 
a __TTC*dsSsC 3S AND 37 RIVER STREET, CHICAGO | 404 Majestic Building :: Indianapolis, Ind. 


}. K. ARMSBY CO. Griffith-Durney HOOKE-FIELD CO. 


Wholesale... ; 
Brokerage and Commission | , | GAN FRANCISCO, CAL. 
Branches... Pacific Coast | Company San Francisco Wholesale Commission and 
Boston Products Wholesaie Canned Goods Brokers 
sTaugees 42 River St., cH1cAcCO | Canned Goods Brokers | tastern Corn and Peas a Spectaity 
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T. J. O'BYRNE & CO. BAKERSMORGAN | say egal 
Brokerage Commission Canned Goods Brokers Jacob J ° Peres é Co. 


| CANNED GOODS 























Canned Goods and Dried Fruits | ABERDEEN, @ MARYLAND| ®ROKERS.. writes 
42 RIVER ST., CHICAGO a Specialties: Corn and Tomatoes | MEMPHIS, TENNESSEE 








Canned Goods EXCLUSIVE 


and DRIED FRUITS 
LOUISVILLE, KY. Canned Goods Brokers 


- 53 River Street, CHICAGO 


CANNER WANT-A DS Com. Club Bidg., INDIANAPOLIS, IND. 


| 
| 
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WM. M. McKOWN ap THE J. M. PAVER CO. 





























wae | Just I i Cc 
— Just Issued, A Cum 
All wants of Packers and | i he Book of Cor plete Treatise upon 
Processors | the culture, marketing 
} 


and use of Maize in America and elsewhere for farmers, dealers, manu- 
facturers and others. 


Prepared under the Direction of HERBERT MYRICK 


by the most capable specialists, including among others: 








A. D. Suamet, in charge corn work, Illinois experiment station. 

ALBert W. Futton, managing editor American Agriculturist Weeklies, 
New York. 

BerNarD W. Snow, statistician Orange Judd Farmer, Cnicago. 

Witis G. Jounson, late state entomologist of Maryland, associate 
editor American Agriculturist, New York. 


CLARENCE A. SHAMEL, associate editor Orange Judd Farmer, Chicago 


A WEALTH OF ILLUSTRATIONS ake piain evere point that re 
eee (eS picture for its complete 

presentation. The engravings 
are nearly all from photographs and drawinys made expressly for The 
Book of orn. As a piece of bookmaking, this work is worthy of the 
subject. Printed on fine paper, han somely bound in cloth and hoards, 
about 400 pages. Size of book 54x7\ inches. 


LINK-BEL 
PATENT PEELINGand TRANSFER TABLE ORDER THROUGH 


it, nal teens ton Yeading anaes oe, O. L. DEMING, 22 East Randolph Street, Chicago 


husks, cobs, cans, crates, baskets, boxes, slops,etc. € 
LINK-BELT MACHINERY CO., CHICAGO, ILL. 








Price, Postpaid $1.50 
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MOORE@ McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
vou in regard fo your future business. 


Moore G McFerren 
HOOPESTON, ILL. 























Sweet Corn 


3,000 ACRES 


GROWN EXPRESSLY FOR THE CANNING TRADE 





Early Crosby, Original Josiah Crosby Strain. 
Early Crosby, Connecticut Strain. 
“| The above varieties are used largely by the Maine Canning Trade. 


Hickox Improved 

Old Colony The leading varieties 
Stowell’s XX Selected Evergreen } generally used by 
Zig Zag Evergreen f the Canning Trade. 
Country Gentleman 


4] All House-Dried, guaranteed not less than 85 per cent germinating 
vitality, the standard adopted by the U.S. Department of Agriculture, 
Washington, D. C. 

Sorted on ear by hand before being shelled, thoroughly rescreened, 
removing the small ‘‘Tip” and large ‘‘ Butt” kernels, making the 
seed uniform in size, so that an even stand of crop may be obtained. 

Subjected to heavy Suction Air Blast, thus taking out apparently 
sound grains, but which in many instances are wanting in specific 
gravity, consequently lacking in vitality and energy. 

Every kernel is picked over by hand labor, so that the seed we 
offer comprises the very best, highest grade quality to be obtained. 

Write us for prices before buying elsewhere. 


WESTERN SEED & IRRIGATION 
WHOLESALE SEED GROWERS i RD, CoO. 








of Seed Corn, Pumpkin 
FREMONT, NEB. 


and Squash for the Canning 
FRANK T. EMERSON, Gen. Mngr. 





Trade; and Cucumber Seed, 
all varieties, for Pickle Manufacturers 













THE 


Stickney Filler 
FOR 
Condensed Milk 


” HENRY R. STICKNEY 
Portland, Maine. 














New England 
Agent for 


SPRAGUE 
CANNING 
MACHINERY 
COMPANY 
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Established 1875 & M.G.Madson, Pres. A Incorporated 1892 
&A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. A 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers »: Merchants 


et ff fb bp bh hp bp bh heh be be be be hth hh be be tel 


Specialty 
of Growing 
PEAS for 
the Canning 
Trade dd ¢ 


CORN 










TOMATO 
PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. RB. R. 
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VIRGINIA CAN COMPANY 


Manufacturers of 


Packers’ Cans 


CAPACITY: 
130,000 CANS PER DAY OF TEN HOURS 

















OUR RECORD IS: 
WE HAVE NEVER HAD A COMPLAINT 















CORRESPONDENCE INVITED 


Virginia Can Company, Buchanan, Va. 

















The Leiger Automatic Tin Can Tester 


MANUFACTURED BY 


L. BENEDICT, 128-130 S. Clinton St., CHICAGO 


T' > 

HIS TESTER works automatically. It stops if cans cease to go into 
Tester and starts when they commence to come down the run ; and also 
sep.r. tes the good trom the bad cans. It will take both round and square cans 
from two to fourteen inches in length The Tester requires no attendant and 
will run 30,000 a day, and it is impossible to get a bad can among the good 
ones. The machine weighs less than 2,000 pounds, occupies 4x8 feet of floor 
space, and requires about one-half horse power to drive it. 


























hd ss Is established to confer those advantages which regis- 
e em In .. tration of trade-mark, in its broadest and best sense, 
implies; to furnish a class of service that shall be on 


a high plane of attainment, true to name; to conduct 

ab el its business on such basis of charge in proportion to 
services rendered as shall command the support of all 

interests; tomake registration with it a mark of neces- 


® 
Re 2 l S { r a (1 O N sary reasonable assurance, and not the negative quan- 


tity that “registered” has meant in many instances. 


Bureau Offices, 22 Randolph Street, Chicago, Ill. 
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Bucklin's CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and will ex- 
tract the pulp from tomato skins, leaving the pulp entirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 




















CONVEYOR APPARATUS 


HUSK PILE 
Pia 


‘ % 


Corn || Ccovve 


FLOOR LINE 


SCALE & WAGON RUMP HUSKING SHED 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 
pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 
looking for. @ This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 
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USE A LEISTER LABELER 


——_ ot 
Dollars in Your Pocket 
BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost ot your labeling 
must be of some interest to you. 











A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels ! 
‘.lb. cans; Style B labels 2-lb. cans; Style C labels 3-Ib. cans. CONSIDER WELL 
NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It Your loss by inferior labeling of this year’s 
can be operated by following the directions that come with it. pack may mean more than the COST OF SEV- 
FOR SALE by the Canning Machinery Houses in the leading cities in the ERAL OF OUR LABELERS. 


United States. 











Write us for further informset on 


THE ATLANTIC MACHINE WORKS, Main ottice and Factory Westminster, Md., U.S.A. 


—_———- BRANCH OFFICE ——__"_"_"" PHILADELPHIA AGENT 
327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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E.M.LANG C0.POR’ CAN AINE USA. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, la.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
<#GOODS ASSOCIATION<#~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be cennected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the infcrma- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 


IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 














E. K. BURNHAM, President, Newark, N. Y. L. ! CLARK, Vice-President, Pulaski, N. Y. 

A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 

—& ecutive Commictee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Ly zislative Committee James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, *. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committec, i. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 





NEW YORK STATE CANNED GOODS 
«% PACKERS’ ASSOCIATION«s: 


, ‘HE OBJECTS of this Association are to foster the interests of the 





Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 


at Syracuse. 
A. R. HATFI ELD, Secretary 


UTICA, NEW YORK 
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AMERICAN 
= “CAN — 
COMPANY 


DEPARTMENT 


Packers’ Cans 


CENTRAL DISTRICT: Ohio to Utah Inclusive 

















The 
AMERICAN CAN COMPANY 
offers the trade the best possible can that 
years of experience and the most modern 
machinery can produce. Our facilities for 
the manufacture of cans are practically un- 
limited. The thorough organization of our 
Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 




















Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


Chicago 
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with which is incorporated TRENCH’S CANNERS’ INDEX 
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PUBLISHED EVERY THURSDAY BY 





THE CANNER AND DRIED FRUIT PACKER PUBLISHING CO. 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, ENITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ...... .csccsccescceeesee seeee $3.00 
SEE UI, GD FO inn siscnntkdinsa.ccnsibas a dbsepabeels5pibeuk wisi 5.00 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft. Express Money Order, or Order on iae House in Chicago 
with which the subscriber is doing business. - “’ ~ ’ 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general are always interesting. and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with tne writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








THE CANNER wishes you a merry Christmas. 
nRe 
Hand-to-mouth buying appears to be a growing 
habit with the jobbers. 
nenre 
How foolish to expect a good demand for spot 
canned goods during December! 
Rene 
Perhaps it is because “tomato packers are on the 
run” that so many of them appear to be getting out of 
breath. 
ner, 
Judging by the treatment the national pure food bill 
received in the Senate the other day, the ultimate fate 
of the measure is one of those things which nobody can 


foresee. It is evident that if there are people who 
favor it there are also interests which oppose it. 
ner 


The Deputy Commissioner of Agriculture of the 
State of New York says that only pure food is sold in 
the city of Buffalo now. This is an unconsciously 
given testimonial of the purity of canned fruits and 
vegetables, as the goods of pretty nearly every big can- 
ning concern in the country find their way into that 
market. 

nner 

Speaking of tomatoes, and the low prices at which 
they are selling, a firm of Baltimore operators say that 
“while holders of goods are not unreasonably optimis- 
tic, they feel that there is a good prospect of gain with 
little to lose by adopting a ‘stand-pat’ policy during the 
present dull period.” It looks decidedly that way to 
us. Tomatoes can hardly go lower than they are at 
the present moment. 

mn rne 

Owing to the almost total failure of the French fruit 
crop last season, the importations of American dried 
fruits into France during 1903 assumed unusually 
large proportions. The bulk of all cured fruits im- 
ported were of American origin. But as the French 
fruit crop this year was very abundant, the demand for 
American fruits during the coming season will be re- 
stricted, and the imports from the United States will 
show a falling off. The prospects are that there will 
be a iimited demand for the larger sizes of American 
prunes. There will also be a limited demand for our 
dried apricots, as the American fruit is greatly appre- 
ciated in France and seems to fill a want which can- 
not be supplied by the native product. 

ner 

The reports of Dun and Bradstreet on the current 
condition of trade are highly satisfactory. Dun’s week- 
ly review of the general business situation says that 
“manufacturing activity steadily increases, and trade in 
branches of business report seasonable conditions. 
Holiday goods sell more freely than staples. The pro- 
portion of idle machinery is growing smaller and the 
number of unemployed less. Iron and steel plants are 
gaining steadily. Farm staples are returning large 
profits to producers.” Bradstreet’s trade review says 
that “crop and industrial conditions are mainly favor- 
able.” Regarding the business situation in the Chicago 
district, Dun’s weekly review states: “Business condi- 
tions exhibit steady progress for greater activity. Sales 
of holiday merchandise within the last few days have 
attained unusually large proportions. Money is in 
more extended use and mercantile settlements remain 
satisfactory, while commercial defaults again compare 
favorably with those a year ago. Western advices 
generally report favorable prospects for the jobbing 
interests.” 
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Merry Christmas! 


MERRY Christmas to all is the wish of THE 





CANNER. The packer whose year has not been 
particularly profitable, whose warehouse is 
laden with goods for which there is 
slow sale at low prices, may find it a little 
hard to make merry, but at this season ll 


should try to forget the discouragements encountered 
during the year and put out of their thoughts the 
sterner realities of life and join with the great bulk of 
Christian humanity in celebrating the birth of Him 


who said: “Peace on earth, good will to men!” 

It is well to remember at Christmas that our trials 
are but temporary, fleeting, and that there is always a 
brighter time lying just ahead. The losses of one sea- 
son are retrieved the next, the disappointments of to- 
day are forgotten in the successes of to-morrow. So 
let us all join in the spirit of this gladsome season 
when human hearts grow warm and the love of man 
for man is manifested throughout the world. 

Merry Christmas! 


Senator Stewart’s Pure Food Bill. 


ENATOR STEWART of Nevada, who will 
shortly retire from office, has introduced in the 
United States Senate a bill to stop food adul- 

= teration, which indicates that the Western 
statesman thinks the government of the United States 
would be doing its full duty to the citizens of this coun- 
try in the matter of protecting them from adulterated 
food, drink and drugs if it merely provided them with 
the means of obtaining knowledge of the processes of 
manufacture and the ingredients contained in such 
products. 

The bill, which is only ten lines long, makes it the 
duty of the Secretary of Agriculture to analyze every 
kind of food, drink or drug taken into any state or 





To Columbus 
OW that the place for holding the next annual 
convention of the canners’ associations and the 
organization of canning machinery and sup- 





plies men has been decided on, interest of pack- 
ers of canned goods will be centered in the big con- 
clave, which will be held at Columbus, O., the week 
commencing February 6th. 

The associations which will participate in the meet- 
ing at Columbus are the Western Packers’ Canned 
Goods association, the Atlantic States Packers’ associa- 
tion, the Canning Machinery and Supplies association 
and the National Canned Goods and Dried Fruit Bro- 
kers’ association, while the presidents of the various 
state associations of wholesale grocers will be invited 
to meet at che same time and place. The convention 
will be especially interesting and instructive, and in this 
respect will equal, if not surpass, all earlier gatherings 
of the packing and allied industries. The program, 
while not yet fuily completed, will include addresses of 
welcome by Governor Herrick of Ohio and Mr. Bas- 
sell of the Columbus Board of Trade, with responses 
by Dr. Fraser, president of the Western associaticn ; 
Mr. T. J. Meehan, president of the Brokers’ associa- 
tion: Mr. Theo. Whitmarsh, president of the New 
York Grocers’ association, and Mr. Fred H. Knapp, 
president of the Canning Machinery and Supplies as- 
sociation, with arrangements for separate meetings of 
the several state associations for business pertaining 
to their respective organizations during each morning 
of the convention, and two principal addresses before 
the joint meetings of the several associations, one to 
be delivered by the Hon. B. Howard Haman on “Pack- 
ers’ Contracts and Advantageous National Legisla- 
tion.” Mr. Haman is counsel for the Baltimore canned 
goods exchange, and has probably had more experience 
in litigation or controversy growing out of packers’ 
contracts than any lawyer in America. Moreover, he 
is an attractive and entertaining speaker, and the offi- 


territory of the United States and to publish the result 
of the analysis in each case in three daily newspapers 
of large circulation. If any person shall refuse to al- 
low the Secretary of Agriculture to analyze the food 
or drink in his possession Senator Stewart’s bill pro- 
vides for publishing the refusal in the daily papers, to- 
gether with the name or names of the person refusing. 

It doesn’t appear that any other punishment for food 
adulterators is provided, hence it is evident that Sen- 
ator Stewart believes that to merely acquaint the pub- 
lic with the character of the food, drink and drugs it 
consumes is sufficient. The people may then purchase 
or not as they wish. The measure is unique, certainly, 
and appears to be a bill of the freak variety. 


in February. 

cers of the several associations feel that this address 
will afford special interest and entertainment to every- 
body who attends the convention. 

The other principal address will be delivered by 
Food Conimissioner Ladd of North Dakota on “Pure 
Food Laws in Relation to Canned Goods.” Mr. Ladd 
is well known to almost everybody connected with the 
canned goods business, growing out of his activities as 
pure food commissioner of North Dakota, and it is as- 
sumed his views will be the object of special interest. 

The program further includes another joint meet- 
ing, with a question box, which is to contain questions 
to be asked by the members on points suggested by 
the two principal addresses, and at which an opportuni- 
ty will be given all those attending to have five-minute 
talks about matters covered by these questions. 

The machinery hall exhibition promises to excel in 
interest the display at all former conventions. It is 
assumed that all of the four days, Tuesday, Wednes- 
day, Thursday and Friday, will te consumed in the 
interesting program proposed, and any arrangements 
by members of the various associations should there- 
fore be made to reach Columbus on Monday. Arrange- 
ments are being made by those interested for enter- 
tainments during each night of the convention, and this 
end of it will certainly be more lavish, and no doubt 
quite as merry and jolly as such occasions have been in 
the past. 

The usual reduced hotel and railroad rates will pre- 
vail. Leading Columbus hotels have made special rates 
of $2 and $2.50 a day on the American plan, and the 
roads in the various passenger associations will carry 
the crowd that will be gathered from all parts of the 
jountry at one and one-third fares for the round trip 
on the customary certificate plan. The 1904 convention 
will be a great one. Every fruit and vegetable canner 
owes it to himself to attend, as attendance at the annual 
joint meetings is essential to keeping abreast with the 
progress of the industry. 
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Food Standard Commission in Session. 

The food standard commission appointed in accord- 
ance with the section of the last appropriation bill for 
the Department of Agriculture for the purpose of de- 
termining standards ot purity for all food products im- 
ported into this country, has been in session in Wash- 
ington, D. C. The commission is considering stand- 
ards for foreign food products and will submit its rec- 
ommendations to the Secretary of Agriculture for his 
approval, 

The food standard commission is composed of Dr. 
William Freer, chairman; Dr. E. H. Jenkins of Con- 
necticut, Prof. M. A. Scovell of Kentucky, Prof. H. A. 
Webber of Ohio and Prof. Harvey W. Wiley, chief 
chemist of the agricultural department. 





Continental Can Co. Buys Plants. 

The new Continental! Can company has purchased a 
large factory building in Syracuse, N. Y., and will in- 
stail machinery and commence manufacturing cans as 
early as possible. A report from Syracuse states that 
the company may begin turning out cans by February 
Ist. 

The building bought will be utilized as a can manu- 
factory for the present and later on, it is said, two 
stone and brick buildings of expensive construction, 
plans for which it is understood have already been pre- 
pared, will be erected. One will be 150 by 400 and 
the other 150 by 200 feet. When these are completed 
the old factory will be razed. 

The Continental Can company has also purchased a 
plant in Chicago, at North Forty-sixth and Grand ave- 
nues. On the property are a brick building 383x100 
feet and a warehouse 165x181 feet. The company will 
take immediate possession. The plant will be used for 
manufacturing cans. 





To Lengthen Sardine Season. 

Advices from Bangor say that many of the sardine 
packers on the Maine coast will present to the next 
legislature a petition asking that the sardine canning 
season be lengthened two months. At present the sea- 
son begins June 1 and closes December 1, and it is 
claimed that frequently large schools of the sardine 
herrings appear about December 1, just as the factories 
are closing, also, small packers might get fish enough 
to start with in April or May. 

In opposition to the petitioners, some say that a 
longer season would result in so large a pack some 
vears that the market would be glutted, and that eight 
months of fishing would, in time, exterminate the her- 
rings, which, although very numerous and prolific, are 
the prey of all larger fishes. 





Seek Control of Raisin Seeders. 

Reports received from New York city state that there 
are rumors of a deal pending which involves the pro- 
jected purchase by members of the Pacific Coast Seed- 
ed Raisin Co. of the patent rights for seeding raisins 
owned and controlled by the United States Consol- 
idated Seeded Raisin Co., a corporation capitalized at 
$300,000, which has recently secured judgments 
against certain seeding interests on the coast in the 
seeding combine amounting to around $40,000 in one 
instance, and over $150,000 against the other seeders 
by stipulation. 

The effect of this deal, if consummated, would be 
important to California raisin interests. The result 


would be that a few packers on the coast would gain 
practically a monopoly of the seeded raisin business. 





Puget Sound Salmon Pack. 

The Kelley-Clarke Co., Seattle, Wash., has issued 
under date of December 14th an estimate of the Puget 
Sound salmon pack for the season of 1904. The total 
pack of sockeyes is estimated at 123,419 cases ; cohoes, 
106,856 cases; chums and white tyee, 56,355 cases, 
making a tota! of 286,630 cases of all grades. 

These figures compare with the 1903 pack as fol- 
lows: Sockeyes, 167,211 cases; cohoes, 103,476 cases ; 
humpbacks, 181,326 cases; chums, 12,001 cases. In 
1902 sockeye pack reached 339,556 cases ; cohoes, 99,- 
713, and chums 95,322 cases, as compared with an out- 
put of 1,105,096 cases of sockeyes packed in 1901, 136,- 
R23 cases of cohoes, 49,437 of humpbacks and 71,941 
cases of chums in 1901. The 1904 pack of Puget 
Sound sockeyes is smaller than for seven years past. 
The red spring pack, totalling 10,727 cases, the Keliey- 
Clarke Co. includes in its sockeye estimate. 





Will Increase Minimum Weight. 


The increase in the minimum weight of carloads of 
California cured fruits for shipment East will be put 
into effect by the transcontinental lines on January 
ist. The present minimum weight, 30,000 pounds, will 
be increased to 40,000 pounds. 

Coast advices state that a good many shipments have 
been going forward of late to Eastern buyers who de- 
sired to take advantage of the existing minimum. The 
increase is objected to on the ground that it will handi- 
cap buyers who do not always care to purchase in such 
large quantities. 





Argentine Competes With America. 

The Argentine Republic is likely to become a very 
keen competitor of the United States for canned beef 
trade in the British market. The world-famous Leibig 
company of Germany has recently put up a large can- 
ning establishment in South America, and is exporting 
canned corned beef to Great Britain, where it is seri- 
ously interfering with the sale of the American prod- 
uct, which heretofore, excepting for the sole competi- 
tion of Australia, has enjoyed practically a monopoiy 
of that market. 





To Can Asparagus in 1906. 


Robert H. Hickmott, proprietor of the Bouldin Isl- 
and, Cal., asparagus canneries, expects to resume oper- 
ations in 1906. Bouldin Island, it will be remembered, 
was flooded months ago by the break in the levee, and 
the Hickmott asparagus fields were destroyed. The 
levee has since been repaired and the water is being 
pumped out, after which the asparagus beds will be re- 
planted. It is reported that jobbers have already con- 
tracted for the estimated 1906 output of the Hickmott 
canneries. 





Jamaica to Can Fruits. 


A large and well equipped factory, owned by a com- 
pany registered in London with a capital of $50,000, 
has been started in Kingston for the purpose of pre- 
paring tropical fruits, canned and in pulp, for the Eng- 
lish and American markets. 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 


| 








BR tk en Sat eS ee | 


largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY, Circleville, Ohio, Dec. 6, 1904. 
Wheeling, W. Va. 

Gentlemen: Replying to your favor of the 3rd inst., desire to say that during the past season we used a 
little over five. million of your Cans and take pleasure in stating that they have given entire satisfaction. The 
Cans were neal in appearance, well made and superior to any Cans we have used for several seasons. 

Wishing you continued success, we remain, Yours truly, 


C. E. SEARS & CO, 
Per H. M. Crites. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 


OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA ano KENTUCKY 





FORMERLY WITH 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. —= 


SPRAGUE CANNING MACHINERY CO. AND UNION CaN CO. WILLIAM DUGDALE,SALES AGENT 
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The holidays’ incidental dullness has affected canned 
goods business this week, whose quietude has been 
unbroken and uninterrupted by even so little as a rip- 
ple on the surface. Dull, but holding steady at former 
quotations, epitomizes the condition of the Chicago 
market, and there is little to be added to this character- 
ization, as no new feature of importance has been ex- 
hibited in any line of canned goods traded in _ here. 
Brokers in most instances report their December busi- 
ness better than the average for that month. 


Corn. 


Figures on the season’s canned corn production, 
when announced, will show an increase over the rec- 
ords of previous years, yet the supply in canners’ 
hands isn’t proportionately large. As a matter of fact, 
packers, including many of the largest concerns, do 
not own a great deal of good standard corn. Some 
are entirely sold out. Stocks of genuine country gen- 
tlemen corn in first hands are not abundant. Where 
there are especially liberal offerings of spot at very 
low prices the goods will generally be found not up 
to full standard quality. Recessions follow as an in- 
evitable consequence of efforts to market inferior 
qualities, though even in this low-grade article, which, 
it appears, constitutes the bulk of the spot supply and 
which is largely held in one western state, the stocks 
are not so tremendously heavy as those who read cur- 
rent comment on the size of the country’s total pro- 
duction might suppose. Let us not forget that the 
distribution has been exceedingly large since the can- 
ning season closed. 

Marvland’s production is more of a factor in the 
general market than for some time. The “southern” 
output showed a considerable increase over the pre- 
vious year, when the combined production of Mary- 
land and Virginia was estimated at about 589,000 
cases; hence Maryland corn is somewhat more in evi- 
dence this winter, although in that direction, too, dis- 
tribution has been continuous and stocks are reported 
to be smaller than is generally supposed. 


Tomatoes. 


Apparently a majority of tomato canners are de- 
spondent over a situation which is a consequence of 
the recent sales and present holdings of panicky pack- 
ers rather than a result of a supply exceeding the pos- 
sible consumptive capacity of the country. Among 
a portion of the packers there is a fair-volumed un- 
dercurrent of optimism, but the many are afflicted 
with the blues and view the situation through eyes 
darkling with pessimism. Improved demand is bad- 
ly needed. Reawakened buying interests enough 
for the maintenance of transactions at a _ rate 
approximating at least a_ respectable move- 
ment into distributive channels will probably have 
to come before the situation can undergo a transfor- 
mation. And yet the actual situation doesn’t justify 
the prevailing sickness. It isn’t that supplies in pack- 
ets’ hands total such a large quantity of tomatoes, but 
rather it is that there are too many packers of slender 
and inadequate purse who own goods and must real- 
ize on them that prevents appreciation in values. De- 
mand must sooner or later improve. The goods are 
being consumed, and with the financial and economic 
condition of the country such that continued con- 


sumption is assured, both wholesalers’ and retailers’ 
stocks will inevitably need replenishment. 

Reports on the Baltimore market indicate that trad- 
ing is about as quiet there as elsewhere. In its com- 
ments on the situation one of the well-known com- 
mission houses in that city states that “while no large 
amount of buying is going on, and while the market 
is certainly sick, yet there is some business being done 
every day. Holders of tomatoes are consoling them- 
selves with the thought that we are now going through 
the darkest part of the night and that pretty soon the 
light will begin to show. Whether or not the wish will 
prove father to the thought remains to be seen. While, 
of course, jotbers are busy on fancy goods for the 
holiday season, yet the staple lines of canned goods 
are salable, and we rather think general business is a 
little better than it usually is at this time.” 

“As is usual for this time of the year,” says a large 
Harford county canned goods house, “interest in both 
corn and tomatoes is receiving but little attention from 
both jobbers and retailers, on account of the greater 
interest taken in holiday lines. The prevailing cold 
weather and the likelihood of stocks unsold in country 
warehouses being more or less affected by the cold has 
led to a disposition among a good many packers, in 
the face of present low market, to now hold their 
goods until spring, rather than take the chances 
of shipping out goods under present weather condi- 
tions. If this disposition will obtain (and it looks to 
us very much as if it would among a good many ship- 
pers) then there is likely, in our judgment, to result 
a cleaning up of stocks in second hands, and a more 
regular market in consequence. This is the only feat- 
ure of note the week has broucht out. Transactions 
and new business for the week, both in corn and toma- 
toes, have been of smaller volume than last week.” 
Tomatoes- 

Though business has been quiet since our last re- 
port, some note slight betterment in the local feeling 
on tomatoes. The value of tomatoes isn’t quotably 
higher, but buyers are more interested in goods at 65c 
per doz.. f. o. b. Chicago, than they were ten days 
ago, and fewer goods are obtainable to-day at that 
ficure. Future tomatoes are not mentioned here. 
Advices on the New York market continue to note de- 
pression, and say that standard Marvland 3s have 
been sold there as low as 62%c, delivered. Jersey 
3s are reported offered at 80 to 85c per doz., factory. 
and at $2.00 for gallons. The situation and market 
at Baltimore are unchanged. Puying continues light. 
The lowest reported price on 3s was 62%c, less dis- 
count, f. 0. b.; gallons, $1.85 to $1.90; 2s, 47% to 
soc. Standard 3s are offered by peninsula packers at 
Hoc, f. 0 b.. less discount; gallons, $1.80. 

Corn— 

While there have been transactions in low-grade 
corn at cheap prices in the Chicago market during the 
past week, there have also been sales of goods de- 
clared to be the equal of Illinois standard at 62'%4c 
per doz., f. o. b. factory, and at 65c, delivered here; 
and sales of Iowa corn at 6oc, factory. On the other 
hand, there are western packers who will not sell a 
case of their full standard corn at even the highest 
figure we have named. They realize that the first- 
hand supply of really good corn is restricted, that full 
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standard goods will be wanted, hence such a price as 
62M%c, either delivered or f. 0. b. factory, is not ac- 
ceptable. A large part of present offerings consists 
of very poor quality, and the low prices realized on 
such stuff about represent its full value. Though 
business has been fairly good, considering the time 
of year, the market has been rather quiet on spot corn, 
while we are unable to learn of any business at all 
in futures. New York reports note a steady market 
on full standard quality at a range of 80 to 85c per 
doz. They also say that State packers are not try- 
ing hard to sell futures, and that Illinois canners are 
quoting 1905 packing at 67% to 72Y%c, factory, stan- 
Fancy corn seems to be a scarce article 
In Harford county, Md., standard 
standard at 


dard grade. 
in that market. 
“Maine stvle” is quoted at 75c, extra 
77 Vie. 
Peas— 

Peas are without new feature. [business in the 
Chicago market has been very quiet during the past 
week, at no quotable change i prices. Early Junes 
are quoted in New York at a range of 70 to 8oc for 
standards, 85c to $1.00 for sifteds, and $1.10 and up 
for extra sifteds. Baltimore quotes standard Junes at 
76'4c to 7oc, sifteds at 75 to 8oc, extra sifteds at 
$1.00 to $1.10. 


Pumpkin— 

Buying of pumpkin has been inactive in the days 
preceding the holidays, but the feeling on this item 
has strengthened noticeably, due to realization of the 
smaller outturn from canneries this fall. No. 3 stan- 
dard pumpkin is obtainable at 55c¢ per doz., delivered 
Chicago. 

Fruits— 

The market here is firm on all descriptions of Cali- 
fornia canned fruits, with no change in quotations 
since last week and no new developments in the situa- 
tion. Demand has been quiet, due to the holiday sea- 
son. In reviewing the 1904 canned fruit pack, the 
“California Fruit Grower” says that the season was 
generally unsatisfactory from the point of view of the 
packers; that deliveries of lemon cling peaches were 
made, some packers shipping nothing at all, some 35 
per cent, some 60 per cent, some 75 per cent and on 
some grades some delivered a_ higher percentage. 
Stocks of vellow free peaches, it says, are absolutely 
cleaned up so far as packers are concerned. Stocks 


of Bartlett pears are strongly held. Its estimate places 
the total pack at 2,800,000 cases, compared with 2,733,- 
504 cases in 1903 and 2,252,790 cases in 1902. The 
1904 pack was considerably smaller than the output in 
1899, when there were 3,003,171 cases of canned fruits 
of all varieties put up in that State. 

Apples— 

Gallon apples, Michigan packing, are quiet here this 
week at around $1.75, delivered. Baltimore offers 
gallons at $1.65 and 3s at 55 to 60c. Advices from 
New York report former quotations ruling, with de- 
mand light. 

Sweet Potatoes— 

Sweet potatoes, to which western canners_ give 
practically no attention, are being offered by packers 
on the Maryland peninsula at 7oc per doz., regular. 
Lobster— 

Lohster holds firm at former quotations. Stocks are 
generally reported to be small. 

Oysters-- 

Cove oysters are firm. 
smaller than at this date last season. F. 
more quotations on Chesapeake Bay stock are: Is 
6-o0z. selects, talls, $1.50; 2s 12-0z. selects, talls, $2.60; 
Ist 5-oz. standards, 85c; 2s 10-oz. standards, $1.55; 
Is 4-0z. standards, 75c; 2s 8-oz. standards, $1.40; Is 
light weights, 47%c. 

Salmon— 

The salmon market has been affected this week by 
the dullness incident to the holiday season. There 
have been but few transactions, though the feeling in 
Chicago is firm. Chinooks and sockeye salmon are 
firm ; also red and pink Alaska. The annual report of 
the fish commissioner of Washington State gives the 
total pack of salmon on Puget Sound at 239,000 cases, 
and on the Washington side of the Willamette river 
95,400 cases, with a total of 525,000 cases on the Co- 
lumbia river. The total salmon pack of 1904 is esti- 
mated at 390,000 cases for the Columbia river, 14,000 
for the Sacramento river, 375,000 for Puget Sound 
and outside rivers, 350,000 for British Columbia and 
2,000,000 cases for Alaska, making a total of 3,129,000 
cases, as compared with last year’s total of 3,606,411 
cases, of which 339,366 were packed on the Columbia 
river, 10,491 on the Sacramento, 531,922 on Puget 
Sound and outside rivers, 473,747 in British Columbia 
waters and 2,251,085 in Alaska. 


The pack is reported to be 
o. b. Balti- 
Ss 
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The feature of the week in dried fruits, for which 
there is oniy a small demand current, is the talk con- 
cerning reported negotiations for the purchase by the 
Pacific Coast Seeded Raisin Company of the patent 
rights on seeding machinery owned by the United 
States Consolidated Seeded Raisin company. Should 
the rumored deal be consummated, it would mean, 
well-informed interests say, that the Pacific Coast 
Seeded Raisin company, which is a combination of 
the biggest packers on the coast, would virtually con- 
trol the entire domestic raisin industry. What will 
be actually done remains to be seen. The tendency 
on spot seeded is reported somewhat easier, with 
fancy new crop offered fractionally lower. 

Apples— 

The feeling on evaporated apples shows some im- 
provement, the reflection of the firmer market East, 
which has advanced from !'¢@'4c per lb. Best prime 
are quoted in New York at 45¢c. The stock of 1904 
crop evaporated apples is reported in closer compass. 
Prime are worth in Chicago about 43g@45¢c per Ib. 
Peaches— 

Cured peaches are firmly held. Stocks are very 
small in eastern markets and the coast holds com- 
paratively few goods. Choice peaches are quoted in 
Chicago at about gc per Ib.; extra choice, 9c; fancy 
to extra fancy, 10'4@I2c. 

Apricots— 


Apricots continue firm, both locally and in Cali- 
fornia, where the supply is low. Fancy to extra 
fancy apricots are worth here about 12@14c per Ib., 
choice around 9c. 

Prunes— 

Prunes are dull and if anything the feeling is slight- 
ly easier. The week’s business‘has been small. Prices 
on the coast aren’t quotably changed. 





Success in Life. 


Success in life comes from finding out what the 
world wants, and then supplying it in a style and 
quality a little better than others have done or are 
doing. The world will pay for your picture, your 
book, or your statue if you only do the work well 
enough.—Flbert Hubbard. 


Cans— 

Quotations on cans at this end of the line have 
undergone no recent changes. The American Can 
company’s figures: are the same as those quoted last 


week. The company’s ruling prices remain as fol- 
lows: Is, $10; 2s, $13; 2%s, $16.50; 3s, $17; gal- 


lons, $42.50, f. o. b. factory. 
Tin Plate— 


Market remains unchanged since our last report, 
sellers still being disinclined to book orders beyond 
the first two months of 1905, while buyers, being pret- 
ty well covered for those months, are looking for de- 
liveries up to end of the second quarter. A prom- 
inent buyer last week made the statement that an ad- 
vance would take effect last Monday (19th inst.), but 
up to time of going to press nothing has seemingly 
occurred to warrant such a prophecy. Quotations are 
as follows, f. 0. b. mill: 


BESSEMER STEEL COKES. 


RamOO C00G Te oases ccc $3.60 
4meo (100 1B6.).......626.: 3.45 
Py SS eee eee 3.40 


BORO COO TR). once sidic cca 

Usua! differentials for odd sizes, etc. 
Pig Tin-- 

Since our last week’s report a somewhat startling 


disparity has developed between spot and future 
prices. There is, however, a good, legitimate reason 


for it. owing to a positive scarcity for spot delivery. 
The future market has been somewhat neglected, 
but shows signs of advancing on improved enquiry 
for deliveries into the early spring. 
We quote as follows for delivery f. 0. b. New York: 
Spot. December. January. 
ae es $29.50 $29.37% $29.00 
29.50 29.10 


February. 
$28.90 
29.00 


5-ton 
i-ton 





“Who Said Rats.” 


“Heard about that thriving new industry in Indian- 
apolis ?”’ 

“Naw.” 

“Two Hoosiers are getting rich catching rats, can- 
ning them and selling them to Chinese.” 

“Oh, rats!” 
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MAINE. 

Nothing Doing as Regards Prices on Future Corn; May not be 
Difficulty in Obtaining High 

Apples are Dull 

Portland, Me., 


Settled Before February. 

Grade Seed. 
Dec. 17, 1904. 
Epitor CANNER: 

Since I wrote you on the 10th instant, there has been no 
change in the situation of the Maine corn (future) market, 
nor does there seem to be even a rumor efloat. Not a ripple 
disturbs the placid waters. The folly of those western pack- 
ers who tumbled over each other to make a figure long be- 
fore the deliveries of all the pack of i904 had been mage, 
becomes more and more apparent each day. Even after the 
Syracuse convention I do not hear of many sales or see them 
reported. As long as Maine packers withhold their prices, 
just so long is the “sword of Democles” held suspended. It 
would not surprise me if futures were rot settled until Feb- 
ruary, although at any moment we may see the conditions 
changed. 

The fact that before the New Year’s bells have rung prob- 
ably all of our 1904 pack will be sold at an advance of 12%c 
per dozen over the opening figure of last season, does not 
tend to cause a very despondent or drooping market. On 
the contrary, Maine packers will enter the field with confi- 
dence, for they have the courage of their convictions, that 
if a fair price is asked it will be obtained. In a contest of 
quality, Maine fancy corn is without a peer, but in a con- 
troversy over a low price for medium or low grade goods 
they have no part. 

The packers have already found it difficult to get just 
such seed as they require for high grade stock, and there is 
no substitute. If there is any increase in acreage, it must 
be small and will have but little effect. 

The apple market is dull. None can be packed or moved 
in the cold weather which now prevails. As the fish market is 
quiet, from the same cause, quotations are nominal. 

I wish all the reads of THE CANNER a Merry Christmas. 


INDEX 





MARYLAND. 

Comment by “Tartar” on the Tomato Market and Situation. 
Plan to Curtail Pack Impracticable. Remedy for Sick 
Market in Packers’ Hands. Canners not Prepar-. 

ing for Next Year’s Work. 

3altimore, Dec. 19, 1904 

Epitor CANNER: 
here is no actual improvement in the to.nato market. It 
does seem, however, as though there was an undercurrent that 
shows a little stronger feeling on the part of the packers. 
There are not as many goods Leing offered at the lowest fig- 
ures to-day as there were a week ago. It would be unreason- 
able to expect large buying to be done the last two weeks in 
the year. The reasons for this are well known to everybody 


in the trade. There never has been heavy buying during the 
holiday weeks. In fact, I believe I am safe in saying that th 
number of orders coming into this market the first half of 
December this year are larger and more frequent than has 
been usual at the same period of the year. This would indi- 
cate that jobbers’ stocks are generally light and that they have 
to buy to keep up with their own orders from the retailers. 
The fact of the matter is that really at no period during the 
past twelve months have the jobbers generaliy laid in heavy 
stocks of tomatoes. There was a little tendency to do this 
last spring, but when they found that they could keep on buy 

ing just as they actually needed the goods and at about the 
same figure, there was no inducement for them to stock up 
and in consequence the jobbers’ orders have been for single 
carloads just as needed, and in many instances they have been 
for immediate shipment. 

Some packers are looking at the situation very philosophi- 
cally and say there must be a change soon, and as things can- 
not be any worse the change will therefore have to be for the 
better. There have, however. been seasons during the past ten 
years when the tomato market has been lower than it is to- 
day. A 55sec and even 52%c figure for No. 3 standards was 
seen several years ago even in the first half of the year, 
when the prices should have been higher than at any time dur- 
ing the twelve months. General trade conditions, however, 
during that period were very bad ail over the country and the 
working people did not have the money to spend that they 
have to-day. The uncertainty of the tomato business, how 
ever, was proved in the year mentioned, from the fact that on 
account of a crop scare in the summer time the price jumped 
up 20c to 25c per dozen right in the height of the tomato- 
packing season. 

There are many remedies being suggested to cure the pres- 
ent sick tomato market. Some are being offered by experts 
and others by men who are very much the “otherwise.” The 
situation is very much the same as when a man has a bad 
cold. Every friend he meets has some remedy to give him 
that is bound to cure. I read in your last issue that some 
one had suggested that the tomato packers cease packing for 
one season and thus improve the situation. Of course such a 
plan would be really impracticable, as there is no law to pre- 
vent people packing tomatoes, and the very fact that a great 
many men decided not to pack would be the very reason why 
a good mary others would jump right into the business. 
Granting, however, for the sake of argument that such a plan 
could be carried out and no tomato packing be done for onc 
year, I am sure it would be a very bad thing for the future 
of the industry. The very worst thing that has happened to 
the tomato packers during the past ten or twelve years is 
when the price of tomatoes has advanced over the goc mark 
Some people who thought they were fortunate and had to- 
matoes on hand at the time of the advance may have made a 
little money, but if they stayed in the packing business i 
venture the assertion that most of them lost it all within 
two or three years after the high market. Whenever there has 
been a season when tomatoes have gone over goc it has al- 
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ways had the effect of bringing about during the next year or 
two a surplus pack and a consequent decline in the market 
below the cost of production. If somebody could develop a 
plan that would keep the tomato market at 75c to 80c per 
dozen, everybody connected with the business would be 
satisfied and all would make a little money. 

In my humble judgment the remedy is in the packers’ 
hands. If they wiil co-operate more with each other, both 
individually and through their various associations, and 
through that co- operation of interests get a better idea of the 
actual requirements of the country, also of the actual pack 
of the previous season and the stock on hand at the time of 
entering into contract for the next season, they will be the 
better able to control the packing and preserve a normal 
price of about 75c to 80c per dozen. That the market needs 
regulating is an admitted fact, but it does not need the kind 
of regulating that woudl come about from everybody ceasing 
to pack for a year. 

The corn market is weaker and is not likely to improve in 
the near future. Those who have inside information about 
the pack of the past season believe that when the report 
cones out it will be found that the aggrgate corn pack was 
much largr thai any that was ever put up before. If this 
turns out to be correct, then the market is not likely to im- 
prove for a month or two at least. 

There is very little preparation being made as yet for 
either corn or tomato packing for next year. The packers 
are utterly indifferent about buying cans and many of them 
will wait until about February or March and be guided by 
the canned goods market at that time as to what to do for 
the ensuing season. ‘This indifference on the part of the 
packers to “buy cans is having the effect of making the can- 
makers anxious to secure some orders and it is accordingly 
not hard to buy No. 2 cans at $12.50 and No. 3 at $16.50 per 
thousand for delivery ‘during the first quarter of the year. 


“ARTAR. 





ENGLAND. 
Trade in Canned Goods Slow in the Metropolis. Prices Firm 
for California Canned Fruits. Quotations Ruling. 


London, Dec. 10, 1904. 
Evitor CANNER: 

Trade is very slow all round, and inquiries for canned 
goods are only of a retail character, and only small quantities 
are being disposed of. This also applies to meats. Prices are 
as follows: 

Conipressed corn beef—No. i. 5/; No. 2, 9/; No. 6, 31/6; 
and Ns. 14, 70/. 

Ox tongues, 1% to 2 Ib. tins, at 24/ to 30/; 2% to 2 Ib. tins, 
at 34/ to 44/: Es at oo/ per case. 

Lunch tongues in %, 1 and 6 lb. tins at 6/9, 12/6 and 72/6 
respectively. 

Roast beef in 1 and 2 lb. tins at 5/ and 9/. 

Veal loaf, 1-lb. tins at 8/6 per dozen. English brawn, 1, 2, 
6 and 14 Ib. tins at 4/9, 8/9, 29/ and 70/ per dozen. 

At an auction held in London last week canned goods real- 
ized as follows: 

French sardines in oil, 10-0z. tins at 4/9; peas, Is at 1/ to 
2/3, 2s at 2/2; peeled tomatoes, 24s at 3/ per dozen; whole- 


cored apples, 6/ per cwt.; glace pineapple, cubes, 544d per Ib., 
duty paid. 

Salmon—Supplies are short and prices very firm. The 
price for lobsters is unaltered, and demand is good. 

California fruits and pines are only in moderate demand and 
prices are very firm. ‘Lhere is a fairly good demand for sar- 
dines and prices are firm. The supplies of good Portuguese 
fish are limited, and the French pack continued to go higher 
in price. F. KESSELL & CO. 





NEW YORK. 
Advocates Putting More Weight in Maine Packed Corn. Fut- 
ure Price not Yet Made. Singapore Pineapple Very Dull. 
New York, N. Y., Dec. 19, 1904. 
!Sp1roR CANNER: 

The situation in future Maine corn is that every packer 
must put at least two ounces more of corn in each tin for 
the packing season of 1905 than has been done for some 
years past. Maine almost has and always should stand by 
itself and the grower who grows a crop from outside seed 
and the packer who packs these goods hoping to cut down 
the cost of same by the free use of water so as to compete 
with the Western pack, must either change his methods or 
quit the business. ‘he demand of the trade for Maine corn 
is for corn which is packed in its own juice and not with 
the addition of water. These two ounces of corn will make 
a difference of about 4% cents per dozen in the cost, but the 
decreased cost of tin will, on the other hand, make a saving 
of about 2 cents a dozen, so that actual advance will be about 
2% cents. ‘The future price is not yet made, but the talk 
seems to run all the way from 95 cents to $1.00 per dozen. 

The market on Singapore pineapple is absolutely lifeless, 
the business being entirely influenced by London and London 
at the present time being busy with the Christmas trade. 


THE PAUL TAYLOR BROWN COMPANY. 


Tomato Market Quiet. Rejected Goods Cleaning Up. Imside 
History of a Transaction in Tomatoes. Very Little 
Future Corn Has Been Sold. Spot Fancy Firm. 

Low Priced Southern Peas Offering. 

New York, Dec. 19, 1904. 
Epiror CANNER: 

Canned goods are quiet. -soauged are made up principally of 
the relatively small quantities wanted for immediate con- 
sumption or to fill broken mre lly The average seller under- 
stands this full well and is not attempting to force the mar- 
ket by offering large lots. Probably they wouldn’t go, ex- 
cepting at greatly reduced quotations. But even though the 
market is dull now there is plenty of encouragement for the 
future and dealers are practically unanimous in expecting a 
change after the turn of the year. It is stock-taking time 
now and few care to invest in any larger stocks than are 
absolutely required until after that necessary operation is com- 
pleted. The ledger looks better with only small stocks car- 
ried, even though it may be necessary to buy the day after 
the completion of the inventory. 

The tomato situation is quiet. Not much buying is going 
on, but it seems to be generally understood that cheap goods 
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are about cieaned up. It is not possible to buy at 55c any 
longer. There are some that could be bought for 57%4c, 


but most holders want from 60c up to 75¢ for full standard 
Maryland 3s. The weak holders are nearly all shaken out. 
Those who have bad to have money have probably sold all 
their stocks and no further reduction from them may be ex- 
pected. But unusually cold weather has descended early this 
year and small packers are searching for storage facilities. 
They haven't them at their own places and it is necessary te 
send the goods elsewhere, or sell. It is they who are mak- 
ing the low priced offers now. Rejected goods are cleaned 
up, with the possible exception of occasional small lots. The 
market is showing increased firmness, and well informed 
dealers expect a considerable speculative movement after the 
turn of the year. 

There has been one sale of 12,000 cases of standard 3s in 
this market. It came about in this way. U. H. Dudley & 
Co. had a considerable quantity of tomatoes on hand, but 
temporarily it was for their interest to bear the market. 
Accordingly they went to Hartwig & Bennett and said: ‘‘We 
will place these goods in your hands to be sold at 55c, but 
in case any one makes you an offer show them a bill of sale 
to us at that figure.” Mr. Bennett probably did not under- 
stand the situation because he offered them first ‘to James 
E. Butler, the chain store man, and second to Austin, Nichols 
& Co. The latter firm denies buying them. Butler will noi 
say, but inasmuch as his entire chain of 126 stores is adver- 
tising tomatoes at 7c a can it is assumed that the block was 
sold to him. Meanwhile U. H. Dudley & Co. are wondering 
where they come in. The stock was actually worth more 
than that, but they wanted to bear the market. It may be 
noted that they deny this deal and declare that no sale was 
made. Mr. Bennett has not denied it and every one who 
knows him knows full well that he would have denied it had 
he not made a sale to some one. 

The sale of 12,000 cases has stopped active movement tem- 
porarily on the spot, but later better business is expected. 
Retailers did not buy much future goods this season, antici- 
It is true, therefore, that they must enter 
the market for whatever they want later. Accordingly better 
business is expected. Spot prices are: Maryland 2s, 55 to 
57%4c; Maryland 3s, 65 to 7oc; Maryland gallons, $1.95 to 
$2.10; New Jersey 3s, 75 to 80c; New Jersey gallons, $2.00 
to $2.25. 

Even though considerable future corn has been offered it 
is perfectly safe to say that very little has been sold. The 
large buyers do not care for it, and smaller ones dare not 
buy. It is said that the Maine cans are two ounces short 
weight in numerous instances, and buyers are afraid to take 
hold until they are assured that thev will not have any more 
stich business the coming season. Future prices remain ex- 
actly where they were last week, and are really only nominal. 
Fancy corn is scarce and firm, but there is a good deal of 
low grade western corn offered which sells at low prices. 
Inventory time has stopped the corn business as well as that 
of other varieties. Spot prices are: New York state 
&21%4 to goc; Maine 2s, $1.05 to $1.10; western, 75 to 8oc. 

Some southern peas of good quality have been offered from 
Jaltimore at 60c, f. o. b., for standard early Junes. Not 
much sale is reported. It is said that there are some holders 
who would be glad to dispose of a considerable quantity of 


pating low prices. 
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the peas they have on hand and would take even less than 
60c in some instances. Spot prices are: Marrows, 2s, 75 to 
Roc; early Junes, 2s, 67% to 80c; sifted early Junes, 2s, $1.05 
to $1.20;-extra sifted early Junes, 2s, $1.35 to $1.50; petit 
pois, $2.00 to $2.10; seconds, 60 to 65¢c. 

Fruits remain quiet, with practically everything firm be- 
cause of short supplies. An exception must be made in the 
case of apples, which are plenty, but are still quiet. Not 
much stir in other varieties. Sales are chiefly in small quan- 
tities, partly because buyers do not care for much, but more 
because the supplies available are so light that sellers are 
not urging transactions. Spot prices are unchanged, and 
owing to the comparative insignificance of sales are largely 
nominal. 

One offering of preserved strawberries in 20 degree syrup 
was reported at $1.00 f. o. b. Baltimore. No confirmation 
of the assertion that the offering was taken immediately 
was obtainable. On the contrary it was understood that there 
is still opportunity to buy at that figure. Spot prices are: 
Standard 2s, $1.30 to $1.40; gallons, $4.25. 

Some 2-pound gooseberries are offered by 
lot of standard 


Baltimore 
Indiana 


in- 


terests at 92% to g5c, while one 
packing can be bought at the factory at 8244c. Spot prices 
are: $5.50 to $6.00 for gallons. 

There is «a good demand for 100 to 200 case lots of red 
\laska salmon at regular quotations. Owing to scarcity, 


some holders are firm in their views and refuse to concede 
anything for the sake of curing enlarged sales. Other varie- 
ties remain as they were last week. Conditions are favorable 
for the opening of the spring buying season. Spot prices 
Columbia river 1-pound talls, $1.70 to $1.75; flats, $1.80 


are: 
to $1.85; halves, $1.15; Alaska red 1-pound talls, $1.17%4 to 
$1.23%; medium red talls, $1.10 to $1.12'4; sockeye talis, 
$1.60 to $1.67*4 ;. halves, $1.15 to $1.20: Alaska pink, 80 to 85c; 


Cohoes, talls, $1.07 to $1.10; flats, $1.15 to $1.17. 

There have been a good many rejections of domestic sar- 
dines all over the country, which has created unsatisfactory 
conditions in the trade. This is particularly true in the south 
and southwest. In St. Louis sales have been made 15c below 
the asking price in Eastport. Spot prices are: Domestic 
quarters in oil, $2.85 to $3.00; three-quarter mustards, $2.10 
to $2.60; three-quarter spiced, $2.40 to $4.25. 

HARLEM. 
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NEW YORK DRIED FRUIT MARKET. 
Scarcity in Fancy New Crop Seeded Raisins on Spot. Prune 
Premium Obtainable for 30-40s. 
Fair Demand for 


Business Quiet. 

Peaches and Apricots Quiet. 

Evaporated Apples. 
New York, Dec. 19, 1904. 
Epiror CANNER: 

Business during the week just closed has been limited al- 
most wholly to goods suitable for holiday purposes. Scarcely 
anything else received more than passing attention. Even in 
the seasonable lines business has been rather disappointing, 
though it has improved somewhat toward the close. Dis- 
tant buyers are virtually done with their purchases, but there 
will still be some sales to nearby distributors. The reason 
for the comparatively dull trade is not so apparent. It was 
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believed that retailers were carrying rather small stocks at 
the beginning of the holiday season, but they have not bought 
very liberally and sales now indicate’ that they are practically 
over for that purpose. Not much interest is expected now 
until spring activity begins, which will not be until later in 
the winter. There is always a lull after the activity of holi- 
day business, and that lull generally lasts in this market until 
buyers begin to look for spring and summer goods some time 
in the last of January or first of February. 

Fancy new crop seeded raisins are scarce on the spot, but 
prices remain low, compared with what it now costs to renew 
stocks by purchase from the coast. There are rather liberal 
supplies of 1903 fancy seeded here from which stocks are 
being renewed, and prices on them are at a low range. On 
the other hand some buyers do not take much of the old 
crop stock, excepting what is required for immediate use, 
because they fear that the fruit may sugar, though it is ap 
parently all right otherwise. For loose Muscatels there is a 
fair demand, at unchanged prices. Imported loose muscatels 
are wanted in fairly iiberal quantities. There is a good de- 
mand for imported Malaga clusters, within the quoted range. 
Valencias are quiet, but unchanged. ‘There were imported 
during November 12,700 boxes Sultana raisins, which with 
the stock of 14,800 boxes on hand the first of the month gave 
a total supply of 26,500 boxes. Of this quantity 15,500 boxes 
were distributed, leaving 11,000 boxes on hand December 1. 
There were 11,000 boxes of Valencias on hand November 
1, and imports of 15,200 boxes made a total of 26,200 boxes. 
The stock remaining December 1 was 12,000 boxes, showing a 
distribution of 14,200 boxes during November. Spot prices 
are: Malaga, 4-crown bunches, $2.35 to $2.45; 5-crown clus- 
ters, $2.90 to $3.15; 6-crown clusters, $3.30 to $3.45; 7-crown 


clusters, $3.65 to $3.80; Malaga Muscatels, 5-crown, $2.00 to 
$2.10; 3-crown, 5 to 544c; 2-crown, 4% to 4%c; California 
standard loose Muscatels, 4-crown, 6 to 6%4c; 3-crown, 5 to 
5%4c; 2-crown, 4% to 44%c; fancy coast seeded 1-Ib. cartons, 
6% to 65c; choice coast seeded, cartons I-lb., 534 to 6c; 
fancy coast seeded old, 1-lb. cartons, 534 to 61%4c; 12-0z., 434c; 
fancy eastern seeded, 1-lb. cartons, 6 to 644c; 12-0z., 4%4c; 
choice eastern seeded, 1-lb. cartons, 5% to 6c; bulk, fancy, 


6c; standard seedless Muscatels, 4 to 4'4c; seedless Sultana, 
unbleached, 444 to 43¢c; Thompson’s seedless, 5% to 5%c; 
London layer, 3-crown, $1.30 to $1.40; Valencia layers, 6% 
to 63%4c; off stalk, 6 to 64%4c; Sultanas, 6% to ge. 

Little business is reported in prunes. The larger sizes are 
scare, and premiums would be paid for 30-40s if obtainable. 
In smaller sizes the situation remains substantially as previ- 
ously reported, though here and there a buyer takes a mod- 


erate quantity for his own use or for filling broken stocks. 
Small goods are weak in spots, with holders firm in their 
views and refusing concessions. Not much business is ex 
pected until after the holidays. Spot prices are: 40-50s, 534 
to 6c; 50-60s, 4% to 5c; 60-70s, 4% to 4'4c; 70-80s, 334 to 4c; 
80-Gos, 3 to 34%4c; 90-100s, 2% to 3c; 100-120s, 2 to 24%4c; 
Oregon, 30-40s, 614 to 634c: 40-50s, 5%4 to 5%c: 50-60s, 44 


to 5c. 


Peaches are quiet, but holders are firm and will not dis- 
pose of goods excepting at full prices. Nearly all stocks 
here are under close control and sales are chiefly in small 
quantities. Spot prices are: Choice, 9% to 9%c; extra 
choice, 934 to 10%c; fancy, 10% to Iic. 

Not much sale is reported for apricots. Holders will not 


offer below quoted prices, and those figures are not attractive 


Here and there a buyer takes hold, but it 
small quantity and exerts little in- 
fluence on the market. Spot prices are: Standard, 9%c 
choice, 10c; extra choice, 10% to tic; fancy, 11% to I5c. 
Evaporated apples remain in fair demand and are held 
rather firmly, though outside figures are full and perhaps 
a shade lower would be accepted. Not much interest in sun- 
dried, aside from Canadian quarters, which are going out a 
trifle more freely. Chops are easy. Cores and skins are 
steady. Small fruits are in light supply and held firmly, with 
the single exception of huckleberries, which are weak. Spot 
prices are: Apples, evaporated, fancy, 6 to 6%c; choice, 5 
to 5c; prime, 44% to 434c; common to good, 3% to 4%; 


to average buyers. 
is only for a relatively 


sun-dried sliced, southern, 3 to 4c; Canadian quarters, 3% 
to 4%c; state and western quarters, 3 to 4c; sun-dried 
southern coarse cut and quarters, 3 to 3c; chops, 1.40 to 
1.55¢; cores and skins, 1.00 to I.12c. 


HELLGATE. 





Canned Goods Men’s Annual Dinner. 
The junior members of the New York city canned 


goods and dried fruit brokerage trade gave their 
fourth annual dinner last Saturday. Among those 


present were: H. V. Butler of Seggermann Bros., W. 
A. Wiley of the J. K. Armsby Co., ¢ Houck of M. 
W. Houck & Bro., Albert Stokes of Thomas Stokes 
& Son, Isaac Seeman of Seeman Bros., Alfred Bar- 
stow of W. A. Higgins & Co., Fred Morris of Weiler 
Bros., Farrel J. Dugno of Cunningham & Thompson, 
Robert McIntosh of F. L. Dutton & Co., Robert 
Jelter, W. Buse, Harry Roulston, Robert Leonard, 
Fred Boyce, H. Freeman, George L. Fleck, W. H. 
Phelps and C. H. Kersey. W. A. Wiley acted as 
toastmaster. The guests pronounced the dinner to be 
the best ever given by the organization. 





New ‘‘Postal’”’ Offices. 

The Postal Telegraph-Cable company has recently 
opened offices at the following important places: Ar- 
kansas City, Kas.; Ault, Colo.; Bay St. Louis, Miss. ; 
Bel Air, Ma. ; : Beverly, Mass. ; Brocton, N. Y.; Bruns- 
wick, Ga. ; : Central City, Neb.; Cheyenne, Wyo. ; Chick- 
asha, I. T.; Cleburne, Tex. ; Columbus, Neb.; El Reno, 
O. T.; Fernandina, Fla.; Fort Madison, lowa; Greeley, 
Colo.; Holley, N. Y.; Hope, Ark.; Jacksonville, Fla. ; 
Joplin, Mo.; Laramie, Wyo.; Linwood, Kas.; Lock- 
port, Ili.; Mankato, Minn.; New Rochelle, N. Y.; 
Ogden, Utah; Perry, O. T.; Plattsmouth, Neb. ; Pur- 
cell, I. T.; Rawlins, Wyo.; Salt Lake City, U tah; San 
Marcos, Tex.; Shawnee, O. T.; Shelton, Neb. ; South 
Haven, Mich.; South McAlester, I. T.; Torrington, 
Conn.; Towanda, Pa.; Union City, O. T.; Winfield, 
Kas.; Winsted, Conn.; Wyoming, III. 
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CANNED GOODS NOTES 
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ILLINUIS. 


The McMurray Packing Company will remove its factory 
from Appleton, Wis., to Pontiac, Ill., at which place it will 
can corn next season. 


INDIANA. 
Acreage is being contracted for next year for the pickling 
plant at Columbia City, Ind. 
* . 
It is reported that the entire season’s tomato pack of the 
New Castle, Ind., canning factory has been disposed of. 
** @ 


The following item is from the Princeton, Ind., News: 
“Phil N. Steinberg, of the Princeton canning factory, stated 
this afternoon that he had already closed quite a numbe-: 
of contracts with farmers fer the raising of tomatoes next 
season. He says the outlook for a big acreage of tomatoes 
next year is flattering and he expects a larger crop than any 
previous year. Mr. Steinberg wishes to close up the con- 





tracts now with the growers in order that he may know 
what to depend on and the amount of seeds to order.” 
MICITIGAN. 
According to a report from Watervliet, Mich., the can- 


ning factory packed during the season forty-four carloads of 
canned fruits, practically all of which, it is said, has been 
sold. 

+e . - 

Among the incorporators of the Independent Pickle Com- 
pany, recently organized at St. Louis, are several men from 
Detroit; Henry Williams, Wm. H. Williams, E. G. Dailey, 
Wm. W. Vaughan and E. G. Goodnow. 


IOWA. 


Shipments of spot corn from a number of points in lowa 


are reported. 
* * * 


Iowa was among the states whose production of canned 
pumpkin this season was smaller than last year. 





WISCONSIN. 
The Lange Canning Company at Eau Claire, Wis., is mak- 
ing improvements on the river front there such as will admit 
of improvement in the canning factory next season 


OHIO. 


It is reported that the Loudonville Canning Company's 
plant was recently offered for sale, although it is not stated 
whether it has actually changed hands or not. It was of- 
fered Dec. 15. 

a * ” 

A recent dispatch from Indianapolis, Ind., stated that on 

the petition of Kothe, Wells & Baur, wholesale grocers of 


that city, a receiver had been appointed for the Faulkner- 
Webb Co., of Indianapolis, which is interested in Indiana 
vegetable canneries. J. M. Paver, Sr., of the J. M. Paver 
Co., Indianapolis, was appointed temporary receiver. 





CALIFORNIA. 


The old canning factory building at Whittier, which is one 
of the oldest canning establishments in California, was re- 
cently dismantled. It had not been operated for some time. 

s 2 * 

J. Wulff of San Francisco and W. T. Hickok of Suisun 
are negotiating with citizens of Napa in regard to the con- 
struction of a cannery at that place. The promoters agree 
to construct a cannery at a cost of $45,000 on condition of 
a $10,000 subsidy being raised by the Napa people. 

s * & 


Construction has begun upon the new buildings of the 
California Fruit Canners’ Association plant at Sacramento. 
It will be completed by April 1 and will accommodate one 
of the largest canning plants on the coast. The two buildings 
will be each 160x160 feet. The plant is intended to be ade- 
quate to turning out 500,000 cases of fruit each season. The 
new construction is wholly of brick and steel. 





MISCELLANEOUS. 


The Jouillian Packing Company, of Biloxi, Miss., proposes 
io build a canning plant at Borgnemouth, La. 
* * « 

A fire in Boston, Mass., a few days ago, damaged the 
premises of J. P. & D. Plummer, dealers in canned goods. 
z- * * 

W. J. Quarles, I. D. Toomer and others will establish a 
plant at Longbeach, Miss., to can cane syrup and sweet po- 


tatoes. 
s ¢ @ 


The canning factory at Berryville, Ark., recently made 
a shipment of nine carloads of canned tomatoes to Fort 


Smith, Ark. 
* * « 


L. Sachs, of Jonesboro, Ark., has purchased a canning 
plant at Kirksville. Mo., and will remove it to Jonesboro. 
where it will be placed in operation next season. 

* * 2 


The Palmyra, Pa., canning factory has ceased operations 
until next season, An advice from there says that the re- 
cults for the season of 1904 were very satisfactory. 

* * «& 


A letter from Fryeburg, Me., states that the canning fac 
tory of H. C. Baxter & Bro. was recently burned. The loss 
on building, machinery and stock, which were insured, was 


estimated at $4,000 
°* * 


The Tullahoma, Tenn., Fruit Canning and Producing Com- 
pany has elected directors for the ensuing vear. James Wil- 
ley was elected general manager. The capital stock was in- 
creased at $15,000. Tomatoes and other vegetables will be 
packed. 








The Albert Landreth Co. 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 
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A report from Palmyra, Wayne county, N. Y., says that 
barreling and evaporating apples will continue for some 
weeks yet. 

s* © 

The apple crop was large this year in Erie county, N. Y., 
and the quality fair. Some very good stock was sold at low 
prices. 

* * 


It is claimed that cold storage houses in Chicago hold 
about one-half the quantity of apples held in them this time 
last year, when cooler supplies were estimated at about 400,- 
000 barrels. 

-“* * 


The greater part of the apple crop in the neighborhood 
of Hopewell, Ontario county, N. Y., was secured, although 
a great many apples were lost. Prices have been low, but 
have improved somewhat. 


* 7 

The Oregon state board of horticulture gives the yield 
of fruit in that state for the past season as follows: 500,000 
boxes of apples, 100,000 boxes of pears, 250,000 baskets of 
peaches, 75,000 crates of small fruits, and 3,000,000 lbs. prunes. 

** * 

Fall pruning is now well under way in the fruit orchards 
around Marysville, Cal. Growers report plenty of strong 
buds on the trees and good prospects for next season's crop. 
In the peach orchards especially the pruning will be severe, 
as the trees have made a fine growth. 

* * * 


Prune growers in California, says a report from San Jose, 
have not lost faith in the fruit as a money maker. This 
is indicated by the fact that a great many trees will be 
planted during the coming year. Although it is still early 
for planting, thousands of young trees have been sold by the 
nursery. 

* * * 

Advices from Kendrick, Idaho, say that H. A. Russell of 
American Ridge has just loaded out 30,000 pounds of dried 
prunes, and still has about 50,000 pounds on hand. It is esti- 
mated that the dried product of this season’s in the potlatch 
will reach an aggregate of 200,000 pounds. The fall has been 
a most ideal one for operating driers, as the continuous dry 
weather allowed picking to be carried on under excellent 
conditions. The prune crop was above the average in size 
and quality this year. 

2 * * 

3usiness at the San Jose, Cal., packing houses is about 
over for this year. A few houses will run on short time 
or open now and then as new orders come in. All the man- 
agers of the packing houses on “prune row” say that next 
season will be a much better one for both the grower and 
the packer. They argue that the fruit was cleaned up better 
this year than for several seasons back, and this fact would 
tend to better prices. They estimate that only between 500 
and 600 cars are left in the valley, either in the hands of 
the larger growers or at the packing houses ready to offer 
the new crop for sale at once without having to work over 
a lot of last season’s prunes. 





Canned and Dried Fruits in China. 


Tue CANNER has received from the Department of 
Commerce and Labor at Washington, D. C., a trans- 
cript of a special report on the possibilities for in- 
creasing the demand for American canned and dried 
fruits in China. The report is by United States Con- 
sul Anderson at Hangchow, who says, in part: 


“The use of dried peaches, apricots, and prunes 
is increasing, and it would increase in immense degree 
if the fruit people of the United States would put 
their products out in a form which would be con- 
venient for consumers in this part of the world. 
There are a good many American raisins used here 
now, but they are shipped from California to New 
York and even to Europe and are there graded and 
packed in small cartons of a pound or two pounds and 
then sold to the trade in the Far East. This is true 
to a greater or less extent of dried peaches, prunes, 
apricots. dried cherries, and other dried fruits gener- 
ally. It is also true in a marked degree of American 
canned fruits which are canned without labels, sent 
to the East or to Europe and there labeled with for- 
eign marks and brands and sold as European goods. 
There is no reason why American goods should not 
be put out directly from where they are produced, 
and second-grade California fruit, the kind which 
finds its way to the Far East, if put out as exactly 
what it is, would command as good a price as it later 
brings as European goods, the middle profit going 
to the American producer and canner. 


“The market for raisins and other dried fruit and 
for canned fruit from the United States can be wid- 
ened at once and very greatly by sending one or more 
representatives of the fruit interests here and by care- 
ful study of what is wanted and the way it is wanted. 
The needs of the people must be met exactly if the 
American fruit grower expects to succeed in compe- 
tition with business men in other countries who are 
willing to cater to the trade as they find it and not 
as they want it. There would be an immediate open- 
ing for the sale of more American evaporated apples 
here if the packers in the United States would put 
out goods in smaller packages and would push the 
trade a little. In all these lines, of course, there 
must be careful packing for the trans-Pacific voyage 
and for more or less storage here. Stocks are not 
turned over as rapidly here as in the United States 
and packers must take this inte account. Protection 
from moisture and from pests are indispensable.” 








THE WAUKESHA CANNING CO. 


Growers aan Packers of ee eee 








‘*Old Abe”’ Brand 
‘‘Pewaukee Lake’’ Brand 


‘*‘Menu” Brand oo” on 





Fancy Canned 
Goods me... 





Peas, 
Corn, 
String Beans, 


Succotash Tomatoes 


Pork and Beans 


OUR BRANDS REPRESENT MODERN PRESERVING AT ITS BEST 





Being BOTH growers and cannersa perfect and uniform pack is at all times assured 


WAURE SHA 


Wis cqQon Ss IN 





Sparkling Waukesha Mineral Spring Water used exclusively in preserving our goode 
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Preservatives and Coloring Matter 


Written for THE CANNER by Dr. H. W. Wiley, Chief Bureau of Chemistry, United States Department of Agriculture. 








© much has been said upon both sides of this 
question that it seems almost useless to add 
another word. What follows is in no sense to 
be considered as the position of the Depart- 
ment of Agriculture in regard to this matter, but solely 
as my individual opinion, I firmly believe, as a result 
of long experience in the examination of food products, 
that there is no necessity for the use 
of food artificially colored or pre- 
served. I realize how different my 
point of view is from that of canners 
or packers. However, it is not their 
views, but mine that I am giving. 

There are perfectly unobjectionable 
2 methods of preserving food which are 
within the reach of every canner and packer. I refer 
to desiccation, sterilization and the use of the well 
known and universal condimental preservatives, sugar, 
salt, vinegar and wood smoke. 








Preservatives. 

I use the word preservatives in the title above and 
generally throughout this article in the sense of chem- 
ical antiseptics which in the quantity employed do not 
reveal themselves either by taste or odor. 

[ grant there is a great difference of opinion among 
experts respecting the influence of these preservatives 
upon health. As long, however, as there is any reason- 
able doubt in the matter it is only just that it should be 
be given to the consumer. I firmly believe that the 
time is rapidly approaching when the use of such chem- 
ical antiseptics in food will be restricted to emergency 
cases and to those instances where the consumer re- 
quires their presence. At this time the consumer who 
wants to have food free from chemical antiseptics must 
take special precautions to get them, whereas just the 
opposite condition ought to prevail; namely, the person 
who wants them in his food should have to take special 
precautions to get them. 

Experiments of a reasonably satisfactory nature have 
shown that some of these chemical antiseptics are in- 
jurious to health. I refer especially to borax, boric 
acid, salicylic acid, sulfurous acid and formaldehyde. 
It is a reasonable inference that any antiseptic which 
will inhibit fermentative action must be powerful 
enough to produce some effect. Taken into the human 
organism in a priori the use of all antiseptics is of ques- 
tionable advisability. 
~_ 


Artificial Colorings 


In regard to colors, I am also a firm believer in the 
fact that the day of artificial colors is rapidly coming 
to an end. The very high class of customers are now 
demanding uncolored butter, and this demand will 
spread. At the present time he who wants uncolored 
butter has to get it made to order, whereas just oppo- 
posite conditions should obtain. Food can be made at- 
tractive in perfectly unobjectionable ways and _ the 
addition of a false coloring matter in butter stands on 
the same plane, ethically, as the application of rouge to 
a ladcy’s cheek. Those who want to use it, perhaps, 
should not be prevented from doing so, but its use 
should not be forced upon everybody. This is trye, en- 
tirely aside from the fact that coloring matter may be 


injurious to health. Copper sulphate, which is very 
extensively used for greening peas and beans, is given 
a character in the United States Dispensary which is 
anything but enviable. 

I believe that canners and packers should entirely 
exclude everything which is even questioned in regard 
to its relation to health, and that means the whole list 
of chemical antiseptics. They should avoid every sus- 
picion of trying to deceive the customer or keep him 
in ignorance, and this principle, if carried into effect, 
would throw out all forms of artificial coloring and 
artificial sweetening, aside from sugar. 

As I have often said, I am not a believer in prohibit- 
ory laws. I think this is a matter of education and in- 
formation. I believe that when the public is properly 
educated and when food products are properly branded 
we shall reach the ideal state to which I have referred 
above without friction and without process before the 
courts. 





Shippers Now Look to Congress. 

The trade and commercial organizations which made 
such a determined fight against the proposed uniform 
bill of lading purpose to try equally as hard to induce 
congress to act promptly on the recommendations of 
Presidert Roosevelt to strengthen the interstate com- 
merce act and give greater power to the commission. 

It is the opinion of the shippers that rates fixed by 
the commission should go into immediate effect. With- 
out such provision they feel the railroads cannot be 1e- 
strained from maintaining unreasonable and excessive 
rates, and the conditions now existing would continue 
in spite of any other action congress might take to 
strengthen the interstate commerce act. 

The Chicago Shippers’ association, composed of the 
principal merchants and manufacturers, is the first one 
of the commercial organizations to place itself officially 
on record in favor of President Roosevelt’s recommen- 
dations. At a meeting of the board of directors held 
last week, the following resolutions were adopted: 

Resolved, That we indorse President Roosevelt’s course in 
bringing the transportation subject to the attention of con- 
gress und sympathize with his purpose to bring about equit- 
relations between shipping and transportation inter- 
ests with justice to both. 

Resolver, That in order to prepare a comprehensive and 
intelligent plan of action this association appoint a commit- 
tee of five. That the committee may invite kindred organiza- 
tions to appoint a like committee for the purpose of joini 
conference on the subject. 

While there is much diversity of opinion among the 
railroads as regards measures for the strengthening of 
the interstate commerce act, they ave fully agreed on 
the point that the commission should not have the pow- 
er to fix rates and compel the roads to put th em in ef- 
fect pending an appeal to the couris. 


able 





French Sardine Pack. 
According to advices from the other side the tota! 
pack of French sardines for 1904 has been 2,300.090 





cases. This is slightly above the average pack. 
YOU MUST NOT MERELY USE CANNER WANT ADS.. 


BUT YOU MUST READ THEM 
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Bacteriology---Its Value 


| Written for THE CANNER by E. W. Duckwall, M. S., Bacteriologist, Director the Sprague Canners’ Laboratory. 








HERE is probably no greater field of usefulness 
for the science of bacteriology, excepting that 
of medicine, than the food product industry. 
In the field of medicine a knowledge of bac- 

teriology is almost indispensable, and nothing is more 
pitiable than the predicaments into which many ordi- 
nary y phy sicians who have no knowledge of this science 
— fall. When serious diseases confrout 
| them, they are greatly handicapped 
because they cannot arrive at a posi- 
tive diagnosis until it is often too late 
and the disease has advanced too far 
for any medical skill or advice. How 
often have we seen the consumptive 
almost totter into the grave before his 
physician has properly diagnosed his case, when pos- 
sibly years before he might have positively known the 
truth and sent him to a more healthful clime? How 
often have we seen the dreaded typhoid fever carry its 
victims down to the grave, where in many cases an 
early diagnosis might have informed the physician how 
to break it up? How many times have we seen the lit- 
tle ones taken from happy homes with diphtheria 
when a microscopical diagnosis of the bacteria in the 
throat would have shown the physician that the diph- 
theria antitoxin should be used at once? 








Reveals the Dangers. 


In the food product industry the science of bacteri- 
ology is invaluable. While the medical field may > 
more important, because human lives are involved, i 
is sometimes true that a knowledge and application of 
this science in the food industry often prevents the un- 
happy results following the consumption of bacteria- 
infected food. Just at this time there are numbers of 
state food commissioners who are waging a merciless 
war against the manufacturers who are using preserva- 
tives in certain food products, which they cannot and 
dare not place on the market without chemical protec- 
tion against cleavage processes performed by ptomaine 
bacteria, disease bacteria, and pathogenic molds. They 
are advocating “pure food’? which is not pure food, 
food which unprotected as it is, may cause the death 
of hundreds of people. Who is there to give the cry 
of warning? Surely it is the bacteriologist who, from 
his study of these enemies of human life, knows the 
dangers which wili befall the unsuspecting. 


Bacteria Cause of Spoilage 


The food of the people is good food for nearly all 
kinds of bacteria, and it is one of the great problems 
of the manufacturer to prepare his products so that 
they may not cause him loss, and so that they may 
reach his customers in a pleasing and wholesome con- 
dition. From beginning to end, he is using means to 
destroy or prevent the growth of bacteria which would 
spoil his products or poison his customers. In past 
vears manufacturers knew that their goods would spoil 
under certain conditions, but they never knew that 
minute forms of vegetable life were responsible, so 
they used heat for sterilization and antiseptics for pre- 
serving, but when unforseen conditions arose, and 
when the old processes failed, or when the cans soured 


without swelling they were at a loss to know the cause 
of such phenomena. 
Vacuum Theory. 

Nearly every packer in the land has always believed 
that foods would keep in a vacuum, and some went so 
far. as to demand special machinery to produce a 
vacuum in the packages of food. Severe losses fol- 
lowed these practices, and not until the bacteriologist 
proved that a vacuum was a good environment for 
many species of bacteria was the mystery 01 such cases 
of spoilage cleared up. 

The principle of preserving food from one season to 
another without spoilage is the destruction or inhibition 
of bacteria, molds and yeasts, and the manufacturer 
must always be in close touch with the bacteriologist, 
who alone can help him when long-tried me-hods seem 
to fail. The manufacturer of such condiments as have 
formerly been preserved with antiseptics will soon have 
some very complicated problems to solve, if he is for- 
bidden the right to use such chemicals; he must iace 
new conditions and untried methods, and in his experi- 
ments the science of bacteriology will be his friend. 

What it Embraces. 

Bacteriology embraces the science of chemistry and 
pathology to some extent. The trained bacteriologist 
must be able to determine the chemical products of 
fermentative and putrefactive processes, and he must 
be able to try those substances on animals and learn 
their pathological effect. 

Since the discovery that bacteria are the 
food spoilage, much valuable research work 
done and hundreds of manufacturers have received 
helpful advice, and many have been saved serious 
losses. Bacteriology is, therefore, the science which 
controls the principles of pure iood, and when disease 
claims its victims comes to the rescue of mankind by 
making clear the nature of the malady, thus giving the 
physician exact knowledge and often the means of 
restoration. 


cause of 
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Pope’s 1905 Calendar. 

The Pope Bicycle Daily Memorandum Calendar for 
1905 contains a memorandum leaf for every day in 
the year, and 365 original sayings in favor of good 
roads, good health, outdoor exercise, and that great 
vehicle of health-giving, the modern bicycle, by our 
most eminent living men of marked accomplishment. 
The calendar is free at Pope Manufacturing Compa- 
ny’s stores or any of our readers can obtain it by send- 
ing five two-cent stamps to Pope Manufacturing Com- 
pany, Hartford, Conn., or 143 Siegel street, Chicago, 


Ill. 





Cheer Up. 


When you're feeling grouchy 
Let the sunshine in: 

When yotr face gets feelin’ hard 
Crack it with a grin. 

Don’t be ’fraid o’ wrinkles, 
Tear loose with your mirth; 

An old face laughter-wrinkled 
Is the sweetest thing on earth. 
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Unwise Economy | 


Written for THE CANNER by Chas. E. Wilcox, head of the Canned Goods Department, Sprague, Warner & Co., Chicago. 











HAT economy is practiced by wise men and 
women the world over is good enough proof, if 
indeed, any proof is necessary, that to practice 
economy is wise. There is, however, a species 

of economy that is undoubtedly very unwise, and it is 

of this in its application to the production of canned 
goods I would say a word or two. The time was (and 

(Not so many years since) when there 
|was a good, long margin of profit to 

'the packers of the limited lines of 

‘food products put up in tin, but as the 

consumptive demand increased, the 

canning industry also increased ; more 
people embarked in the business and 
with the 











\- ‘competition kecame keen, 
natural result that prices were cut. 
Better Methods. 

The vast expansion of the canning industry has been 
attended with great improvements in methods and a 
graduai lowering of costs, due to the introduction of 
labor-saving machinery. The result was to have been 
expected and naturally has met with the approval of 
everybody. 

So long as it is possible to reduce the cost of produc- 
tion through the use of improved labor-saving devices, 
etc., it is in the line of wisdom to adopt the improve- 
ments, as a reduction in cost followed by a reduction 
in price to the consumer naturally stimulates an in- 
creased consumptive demand. However, when pack- 
ers find it necessary to cut the quality in order to meet 
competition they introduce into their methods what | 
would call “unwise econoniy.” 

Two Kinds of Canners. 

There are high-grade packers, lots of them, who 
pack with one object in view, viz: to make their goods 
as nearly perfect as possible. To do this they expend 
the full amount of painstaking labor, using only select- 
ed stock in the way of raw material, and the best of 
everything in the way of tins, cases, etc., etc. We all 
take off our hats to these gentlemen, but there are 
others. 

Packers who pack to sell at a price | think are apt 
to indulge in unwise economy, which results in much 
trouble, to say the least. 


Too Much Economy. 


Too much economy’in the purchase of raw material 
means inferior quality. 

Too much economy in the item of labor necessary to 
carefully and in a cleanly manner prepare the raw 
material means poor results. 

Too much economy in various other directions that 
I will not attempt to enumerate should be classed as 
unwise, and there is one of the most foolish of all econ- 
omical schemes that must be overcome, even though 
legislation becomes necessary. I refer to cheap cases 
used by many packers to save a cent or two of cost. 

Good and Bad Cases. 


If there is agything in connection with the canned 
goods industry more unwise than to ship canned goods 
in cases that will hardly stand the transportation from 


the factory to the local station, [ cannot thi:ik what it 
can be, and this practice surely can be termed “unwise 
economy,” a term altogether too mild. 

We have seen cases made of some kind of wood sup- 
posed to be good; sides, tops and hottoms quarter-inch 
thick; ends three-eighths inch thick; very pretty to 
look at when first put together—and we have seen 
them at the end of a five-hundred-mile haul present a 
very different appearance, being warped and twisted 
and broken to pieces, the contents of the cases scattered 
around the car, cans badly jammed, labels soiled and 
damaged, the customer consequently disgusted and 
mad and the jobber obliged to pay a claim of heavy 
proportion. 

We have also seen the cases used by the Maine pack- 
ers shipped from Portland, Maine, to Portland, Ore- 
gon, enduring all kinds of hard handling in transit, ar- 
rive in perfect shape. 

Loss More Than the Saving. 

The difference in the cost of the good and the poor 
cases is something, of course, but any amount saved 
to the packer by the purchase of poor, flimsy cases, is 
much inore than offset by the loss to somebody through 
damage sustained in transit, hence the economy is 
surely unwise. 

The substitution of crates in place of cases for gallon 
goods is a bad feature, and should be discontinued. 

A Gentle Tip. 

There is a class of packers referred to before in this 
letter, whose goods we, as buyers, never feel the neces- 
sity of close examination on arrival, knowing, as we 
do from experience, from long experience, the quality 
and condition are perfect; but there are too many of 
the other fellows who are victims of unwise economy, 
and I would say right here as a gentle tip it is the plan 
of the Canned Goods Buyers’ Association of this city 
to make the furnishing of good cases by the packers a 
subject for constant discussion, the idea keing that each 
individual buyer will include in his contracts a guar- 
antee from the packer covering this feature. 





Trade Papers. 

“There is no exaggeration in the claim that the 
trade journal provides the cheapest and most effective 
means of introducing an article. Every day experi- 
ences make it good; but this is not to say that the 
average merchant who is well stocked is going to buy 
immediately because he has seen an advertisement 
which interests him, nor that he will do more, as a 
first step, if he needs goods of the class advertised 
than to submit the usual inquiries for samples or fur- 
ther information which, if found satisfactory, will jus- 
tify his taking up with a new thing. 

“To establish the sale of a new article, though 
aided by the intelligent recognition of novelty and 
improvement on the part of the retail merchant, surely 
cails for patience and liberality in dealing with the 
organs devoted to trade announcements, but which is 
justified by results as the success of well-conducted 
journals makes abundantly manifest.”—The Fourth 
Estate. 
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The Canning Factory Manager 


| Written for THE CANNER by Julius S. Edwards, Cannery Superintendent and Processor. | 








T is fully as important in the management ota 
canning factory to conduct it from a practical 
as from a scientific standpoint. I have had a 
great many years’ experience in the business, 

packing both fruits and vegetables, and my hobby is 
freshness and cleanliness—the use of good raw ma- 

terials. No matter how fresh the raw vegetables or 

— fruits when put into the cans, if they 

aren't perfectly clean the goods will 

not be first class in quality. 

There afe too many men _ to-day 
who call themselves cannery inan- 
agers who neglect the above points. 
They think if they cook their goods 
— that that is everything. But it isn’t, 
as without good materials, carefully handled, the goods 
will not have a fine flavor, and the packer will have to 
sell them at a lower price than if the materials used 
were fresh and clean and given proper attention at the 
right time. Fruits and vegetables ought to be packed 
the same day they are gathered, but that cannot always 
be done when the rush of the season is on. 








Weather an Influence. 

There is a big difference in seasons and their effect. 
For instance, with cool, dry nights like we had during 
the past season, it did not hurt corn much to carry it 
over from one day to another; but if the nights had 
heen sultry and muggy the quality would not have been 
nearly as good, as corn loses a certain amount of sweet- 
ness. The nearer you pack goods to their natural 
flavor the greater will be the demand for them. The 
packer who succeeds in putting up goods which retain 
their natural flavor will find his warehouses soon 
emptied, while other packers who do not exercise the 
same amount of care will be carrying over a big pro- 
portion of their packs, and when their obligations come 
due will have to push their goods onto the market at a 
sacrifice, and forcing of sales always has a tendency to 
hurt the general market for the article, even on strict- 
ly first-class goods. It doesn’t cost any more to do the 
work properly than to slight it, and one of the principal 
causes to-day of so many poor goods being on the 
market is carelessness on the part of the factory man- 
ager, 

With more or less new canneries starting up each 
season and their proprietors having no practical knowl- 
edge of the business, they depend solely on managers 
whom they employ to operate the plants for them ; and 
to a certain extent they are at the managers’ mercy. 
If the factory superintendent is not an honorable man 
who thoroughly understands his business he can ut- 
terly ruin a factory in its first season, and I regret to 
say there are some men of that kind. From experience 
and observation, I find that the most successful fac- 
tories are those where the managers (when they are 
competent men) have full charge. 

The Manager’s Duties. 

Now, a few words regarding what I consider to be 
the duties of a canning factory superintendent. We 
will take corn, for instance. The superintendent should 
see to it that the farmers gather the corn when it is at 
the right stage of development for canning. He should 
watch it as the growers bring it in to see if they have 


lived up to the letter of their contracts, and in cases 
where they fail to do so show them where they are at 
fault. Next, he should watch the corn in the husking 
sheds to see that the oldest is always used first and that 
it is not piled thick enough to heat. After it has been 
husked the factory manager should see that it is prop- 
erly inspected before it goes to the cutters, and at the 
cutters there is a chance for a big waste. If the man- 
ager doesn’t take the trouble to see that the knives are 
properly set and sharpened and changed frequently and 
the silker cleaned three times daily when the factory is 
running heavily, he is neglecting his duty. 

The cutters in a corn cannery should not be allowed 
to get much ahead of the cookers, as in very warm 
weather there is danger of fermentation, in which case 
the quality of the goods will be inferior. Another 
matter of importance is the regulation of the brine in 
the mixer according to the age, or ripeness, of the corn. 
The cooker should also be kept constantly at the proper 
temperature. And from the cooker to the wiper the 
corn needs some attention; but more care should be 
given it before it gets into the cans than after. Every- 
thing about the factory should be kept sweet and clean 
at all times. 

These are the essentials to being a successful corn 
packer and if a manager carefully watches all these 
details there is no reason why he should not have nice, 
white corn. 

Quality. 

As I said before, the seasons have a great deal to do 
with the quality of the factory product. This year in 
States like New York and Minnesota the corn was im- 
mature, and, of course, a canner could not get as good 
results as if the crop had properly matured. ‘Here is a 
point where it taxes a manager to turn out good goods. 
and under such conditions it behooves him to be on the 
alert every hour of the day. It takes more skill and at- 
tention to pack corn and peas than any other vegetable, 
according to my ideas. The same care and attention. 
however, should be observed in packing fruits. If 
Managers were equally as painstaking with tomatoes 
there would be fewer rejections by the wholesalers. } 
saw three cans of tomatoes cut the other day which 
had a jobber’s label on them, but which had been reject- 
ed because of being poorly filled, and two of them quite 
green. J mention this to show how a poor manager can 
injure a manufacturer. Tomatoes are a simple and 
easy vegetable to can and there is no occasion for their 
rejection if proper attention is paid to the packing of 
them. 

The Process Room. 


\s regards the process room, I consider it the least 
care that a man has in managing a factory, as he can 
put a reliable man there and instruct him how long to 
cook the goods, ete. In regard to handling the help. 
the manager must treat them as his equals as long as 
they do their work. If they disobey orders he should 
try to show them where they are wrong, without harsh- 
ness or the use of profanity. Such treatment will show 
hetter results from the help, and a manager’s duty is 
to see that the factory hands are kept busy all the way 
doWn the line. I mean by this that one section should 
not have to wait on another ; there should be no delays. 
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Advertising Canned Goods 








HE consumer, like everyone else, is looking tor 
a “square deal.’’ An advertisement intended 
for his eye should be—first of all—honest aad 
straightforward. Dress that kind of an ad- 
vertisement attractively, give it distinctiveness, and 
mind and eye-retaining qualities, select your circula- 
tion judiciously, and you will make a success of ad- 
vertising to the consumer, provided, of course, your 
goods are such as to deserve repeat orders and the 
continued favor of those who try them. 





About the Ad. 

lf your advertisement has a distinctive mark or col- 
or, easily retained in the eve, a strong or catchy name 
or phrase that is not soon forgotten, a specific location 
in all publications; if your story is told with brevity 
and conciseness, and your circulating mediums select- 
ed with care, good results will follow. 

This kind of advertising can be profitably supple- 
mented by follow up systems, novelties, catch-phrases, 
efc. 

Where to Advertise. 

The important considerations in selecting mediums 
for advertising are: The class of trade that you wish 
to interest, and the best channel for reaching that par- 
ticular class. It is useless to advertise high-grade 
household articles in publications that have a barber- 


Washington’s Salmon Fisheries. 

Washington State Fish Commissioner Kershaw has 
issued his report for the season of 1903-1904. Mr. 
Kershaw incorporates in his report much of the corre- 
spondence which followed his efforts to have the fed- 
eral government take up with the Canadian authorities 
the establishment of salmon hatcheries on the Fraser 
river. He expresses the belief that joint effort by the 
l‘raser River Canners’ association and the Puget Sound 
Salmon association will accomplish the ends desired. 

“One of the most confusing questions that is pre- 
sented to this department,’ says Mr. Kershaw in his 
report, “is the exact location of the boundary line be- 
tween the states of Orezon and Washington, and one 
that causes more ill feeling between state officials than 
any other matter that arises in the Columbia River 
district. Officials are anxious to collect all the licenses 
they can for their respective states, and as the channel 
of the river is constantly shifting uncertainty arises as 
to which state should receive the license money, and 
this often leads to unfriendly feelings between officials, 
breken friendships between fishermen, law suits be 
tween neighbors, and in some cases bloscdshed between 
participants If it is within the f the lez: 
latures of the states of Oregon and Washin zien. some 
step should be taken at once to pe-manent!y settle this 
much-vexed question.” 

“Ever since hatchery fish began to appear in the 
Columbia river the run has come later and Ia‘er ever, 
vear, until it is impossible for the canne-ymen to eu 
up their pack within the time prescribed by law. The-e 
have heen many theories advanced as to the reme ly; 
some suggest taking the closed season 


power ot 


off alto vet! 


others moving it on later in the season; others of shert- 


shop circulation. You reduce the value of your prod- 
uct by associating it with inferior advertisements. The 
company in which your advertisement is found is an 
indication of the character of your products and dis- 
crimination in this respect is more important than 
large circulation. 

Care of Inquiries- 

Advertising that suggests new methods of prepar- 
ing your products, and thus increases the consumption 
of them, has accomplished a double purpose, and an 
advertisement that will bring a personal response from 
a consumer has won more than half the battle. A 
postal-card sent in answer to an advertisement is a val- 
uable aid to the sales department. No care or atten- 
tion is too great to give such a communication. <A 
woman who is interested enough to write in reference 
to your products, is worthy of the most kindly and 
careful reply and of a personal visit from your most 
expensive salesman. 

Genius Unnecessary. 

The successful advertiser need not be a genius, but 
he must be sincere in his statements, discriminating in 
the quality of the mediums he uses and conscientious 
in following up his advertisements, and if he supple- 
ments his advertising with a capable and well organ- 
ized selling force, he will get the confidence of the pub- 
lic and the increased business that he seeks. 


ening it up; but there are objections to all of these 
plans, and it can only be settled with any degree of sat- 
isfaction to all by a joint conference of a committee 
from the legislatures of the two states, who will thor- 
oughly inquire into all the conditions now existing on 
the river. My own conclusions are that the best inter- 
est of the industry would be served by extending the 
open season to the 25th day of August, allowing fif- 
teen days of closed season for the fish to reach the 
spawning grounds.” 





Proposals for Subsistence Supplies. 


The government is advertising for proposals for sub- 
sistence supplies for the Isthmian Canal Commission. 
Among the supplies wanted are canned tomatoes, corn, 
lima beans, asparagus, beets, peas, lemon cling peaches, 
apricots, apples, plums, cherries, green Gage plums, 
calmon, lobsters, mackerel, oysters, sardines, shrimp, 
corn beef, devilled ham, chipped teef in cans, ciam 
chowder, mock turtle soup, condensed milk and cream. 
lrrd in tins, tinned sausage, pork and bacon. Besides 
these articles the Isthmian Canal Commission wants 
proposals for pickles and tomato catsup and a large 
number of other food products. Sealed proposals, in 
triplicate, will be received at the office of the commis- 
sion. Washington, D. C., as to quantities, qualities, ets 
until 10:30 a. m. on the 17th of January next. “or 
particulars address the commission. 








IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER ——— == 
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Foreign Markets for American Canned and 
Dried Fruits. 
Italy,—Catania. 
FROM UNITED STATES CONSUL HEINGARTNER, CATANIA, 
ITALY. 

There are no American fruits—green, dried, evap- 
orated, or canned—sold in this consular district. 
Fruits of nearly every kind grow in abundance here, 
are very cheap, and there is no season of the year 
that fresh fruit of some kind can not be had. There 
is no possibility of marketing any American fruits, 
in any form, in this section of Sicily. 

Milan. 
FROM UNITED STATES CONSUL H. W. BRUSH, MILAN, 
ITALY. 

The importation of canned fruit was 125 tons, but 
the exports of canned fruit amounted to 7,187 tons. 
Such imports were possibly not limited to fruit alone, 
hut included some vegetables. 

Florence. 
FROM UNITED STATES CONSUL KEENE, FLORENCE, ITALY. 

The amount of American fruits—such as apricots, 
apples, pears, peaches, plums, evaporated or canned— 
sold annually in this district, may be estimated at 
20,000 pounds of each kind. 

The purchases are made indirectly, through com- 
mission houses in Genoa, viz., A. Bley, for evaporated 
fruits from Florida, and Wax & Vitale, for canned 
fruits from California. 

There appears to be no objection to present methods 
of packing. 

Retailers pay the transportation from Genoa, and 
the octroi duty on delivery of the fruits. 

Now that American fruits have found their way 
to Italian seaports, and even to the large inland cities, 
and have given satisfaction, it is to be hoped that the 
trade will develop of itself, especially during the win- 
ter season. 

Genoa. 
FROM UNITED STATES CONSUL BISHOP, GENOA, ITALY. 

American fruits are almost unknown in this con- 
sular district except, to a slight extent, in the canned 
form. This is itself a fruit-producing region, sup- 
plying oranges, lemons, etc. 

The small quantity brought here is purchased di- 
rect, through commission houses in New York. 

Leghorn. 
FROM UNITED STATES CONSUL SMITH, LEGHORN, ITALY. 

American fruits are not sold here. Local dealers, 
while of an almost infinite number, individually carry 
on only a more or less limited business. The mar- 
ket supplies green fruits from southern Italy an: 
Sicily, Tunis, and Egypt. 

There is no demand for canned fruits, and cnly a 
very limited one for dried. Dealers buy their su»- 
plies through local or Naples commission houses. 

Messina. 


FROM UNITED STATES CONSUL CAUGHIIY, MESSINA, 


ITALY. 
No American fruits, green, dried. evaporated er 
canned, are sold in this district. I do not believe it 


possible to create a market for the canned: goods, 
for the Italian product is a most formidable competi- 
ter. and the duty on sugar makes the introduction 
practically prohibitive. I saw the other day a can 
of pineapples from Martinique for which the grocer, 


- 


who had imported a few cans as an experiment asked 
$1.54. 
Venice. 

FROM UNITED STATES CONSUL BLISS, VENICE, ITALY. 

There are no green, dried, evaporated, or canned 
fruits imported from the United States into Venice. 
A considerable quantity of dried fruit is imported, 
but it comes from Southern Hialy, Turkey, Albania, 
and Dalmatia. 





Artificially Colored Food Must be So Labeled. 

The Bureau of Chemistry of the United States De- 
partment of Agriculture has recently issued a circular 
directing that all canned goods containing colored mat- 
ter that are imported into this country must be so la- 
beled. The order says that all food products colored 
with sulphate of copper should contain a statement to 
that affect on the label, and that goods artificially col- 
ored with other substances should bear upon the label 
a statement showing that they have been artificially col- 
ored or dyed. The full text of this order, which con- 
cerns only food of foreign manufacture brought to this 
country, is as follows: 

The use of sulphate of copper as a coloring matter in cer- 
tain green vegetables has become quite prevalent. Sulphate 
of copper is a substance which in itself acts as a quick emetic 
and irritant end therefore its presence in food products must 
be looked upon as_ undesirable. 

“Copper sulphate is irritant or mildly escharotic; and when 
in dilute solution stimulant and astringent. At one time it 
was given in epilepsy and other nervous diseases, but at 
present it is never used internally, except for its influence 
upon the gastro-intestinal mucous membrane. In_ chronic 
diarrhcea with ulceration it is often a useful remedy. In 
doses of 5 grains it acts as a powerful, prompt emetic, with- 
out causing general depression or much nausea, but it is too 
irritant to be used freely. 

“A dose of copper sulphate as an astringent is a quarter 
of a grain (16 milligrams), as an emetic 5 grains (330 milli- 
grams.’—(United States Dispensatory, 18th edition, p. 468.) 

It is claimed by some manufacturers, chemists and 
hygienists that copper sulphate, when added to green vege- 
tables, forms compounds which are harmless to health. 

Pending investigations which are now making, all food 
products colored with ‘sulphate of ‘copper, or _ to 
which sulphate of copper has been added for 
any purpose, should contain upon the label a_ statement 
in English, in letters not smaller than long primer caps, as 
follows: “Colored with sulphate of copper,” or if preferred, 
“Prepared with sulphate of copper.” A_ statement of the 
quantity of copper, if any, which may be permitted in food 
products under the provisions of the law is reserved until 
further study of the question can be made. 

Food products artificially colored with other substances than 
sulphate of copper should bear upon the label, in letters of 
the size described above, the legend “Artificially colored,” 
or if the manufacturer prefers, the statement “Colored with 
anilin dve.” or whatever dyestuff may be used. 

Manufactured food products in which glucose (sugar made 
by hydrolysis with an acid or otherwise from starch) has 
heen used instead of sugar. or for other purposes, shoul4 
bear vpon the label in English. in letters of the size abow 
meitioned, “Prepared with ¢lvcose.” or some statement of 
similar import. The gluccse which is used must be frec 
from arsenic or other injurious substances. 

In countries where olive cil is the comrnon edible oil the 
expression on fcod products “Prevared with oil” or “Packe | 
in oil” will be construed to mean clive oil. Where a mix 
ture of oils is used, or another oil than olive oil, a state 
ment to that effect should be made unon the label. 

This regulation in regard to labeling will go into effect 
on February 2, 1¢05. Imporiers ere requested to imme 
diately acquaint their agents im forcign covntries with this 
ruling, in order that the proper preparation of the labels 
may be secured. 





Ner clothes nor riches makes the man: 
‘Tis more than this that mekes him; 
34t whatsoe’er it be. we know 
‘Tis woman fair that breaks him. 
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Big Domestic Sardine Pack. 

Reports from sardine packing centers in Maine state 
that packers have discussed the conditions surrounding 
the industry with a view to the betterment of the mar- 
kets. lt is understood that their deliberations have not, 
as yet, culminated in any definite plans looking to the 
improvement of conditions. The advices state that the 
total carry-over from the 1904 packing season just 
closed, does not exceed 165,000 cases of all descriptions. 
This, it is stated, is less than one-half of the stock car- 
ried over at the close of the season last year. 

The total pack for 1904, according to figures fur- 
nished to Harry W. Butler of Seggermann Bros., 
reached a total of 1,380,000 cases, making the largest 


pack since 1901. The figures for several years are 
given in the following table : 

UN IE IIS x 9 oo ob os d4 00 d's oes 1,380,000 cases 
I body s000s6benceseedes 1,181,370 cases 
Tc checeetaesbervy nade 1,179,168 cases 
Serer errr errs 1,390,902 cases 
SOND a as batts sende essays 815,060 cases 


It is stated that the market conditions now existing 
are unusual, and for the great bulk of the offerings 
the ruling prices are the lowest known in the market in 
several years. 


The Sprague Canners’ Laboratory. 


In the columns of this paper exclusively, the first 
week in every month, are printed full reports of all 
research work and experiments conducted in the 
Sprague Canners’ Laboratory, located at Aspinwall, 
Pa., and under the management of Edward W. Duck- 
wall, bacteriologist, whose researches into the causes 
of spoilage and fermentation have gained for him an 
international reputation. These reports are eminently 
practical, and are of undoubted value and great im- 
portance to all interested in the canning business. 

The Sprague Canners’ Laboratory has been estab- 
lished and is operated by the Sprague Canning Ma- 
chinery Co., especially for the use of packers of canned 
goods, and no charge is made for services along the 
line of bacteriological investigation rendered to can- 
ners and preservers, while all communications ad- 
dressed to the director of the Laboratory will receive 
prompt and careful attention. Those engaged in the 
canning and kindred industries are invited to submit 
to the Laboratory any matter on which they think it 
may be uble to assist them, as an earnest effort wil! be 
made by Mr. Duckwall to solve all problems in can- 
ning and preserving which may be laid before him. 

The Laboratory reserves the right to publish all 
commuuications and results of researches bearing on 
subjects investigated, but in every case the name of 
the party, firm or company submitting same will be 
considered confidential and treated accordingly. 

Address all communications to the Sprague Canners’ 
Laboratory, Aspinwall, Pa. 








Anatomical Alacrity. 
Butcher—Charlie, be lively now; break the bones in 


Mr. Johnson’s chops and put Mr. Jones’ ribs in the 


basket for him. 
Charlie—All right, sir; just as soon as I have sawed 
off Mrs. O’Brien’s leg —American Meat Trade. 
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Put a sign on every one of your deal- 
ers’ windows Our signs 
sell other goods, and will sell yours 











IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
INTHE CANNER = — —— 





Window Space 
is the most valuable Advertising 
Medium 


| Your dealers’ window space costs you 
nothing—USE IT 


Our Signs 


Can be transferred by any novice 
»lease the Dealers 
Reach the Buying Public 


Illustrate the article at the right 
moment 


Serve as reminders while buyer is 
in the store 


Are equally attractive to the 
passer-by 
Are decorative, instructive and in- 


expensive 


Can be distributed by mail, ship- 
ped with goods or conveniently 
carried and applied by salesman 


Original sKetches free. Samples free 
for the asKing. Get our catalog 


The Meyercord Company 


Exclusive Opalescent Sign Manufacturers 





Chamber of Commerce,Chicago 

















THE CANNER AND DRIED FRUIT PACKER. 


31 














The Only Header 


Worthy of your consideration is the ‘‘Magazine Header’’ as illustrated in 

cut. HIGH CAPACITY, SLOW RUNNING. Uses a ‘‘Snap End” and 

snaps it on tight, too, even if the body is ‘‘out of round.’’ 20 revolutions give 

you 120 cans per minute. At this speed each mold works only 20 times per 

minute, while with the “‘piston type’’ of Header, each mold works 120 times 

per minute when heading ONLY 60 cans per minute--half the capacity, six 
times the speed. Which machine will last the longer? 











a el ea —— 








If you need a header, send us your order, and if it does not do JUST as we claim for it, WE PAY 
the freight and YOU DON’T PAY for the Header. Fair, isn’t it? Glad to tell you more about it. 


Consolidated Press & Tool Company 


90-92 North Clinton Street ————————— CHICAGO, ILLINOIS 
BUILDERS OF AUTOMATIC CAN MAKING MACHINERY 
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Move to Effect a Corner in Tomatoes. 

\mong the stories current in the West Side mar- 
ket, bearing upon the reported operations of a clique 
of speculators credited with manipulating the canned 
tomato market, is one to the effect that a sale of 
12,000 noted in the last few days and made 
with the idea of shaking out weak holders was a gen- 
uine transaction, through an error on the part of a 
brokerage interest here. 

The story as told on the street is that a brokerage 
firm dealing. chiefly in dried fruits was selected by 
another brokerage interest to offer the block of toma- 
toes at a sensationally low figure—55c per dozen f. 
o. b. Baltimore—and that on the appearance of a 
buyer the supposed seller was to state that the block 
had been sold, as evidence of which a bill of sale was 
to be shown to the intending purchaser. This bill of 
sale, it is said, was made out to the brokerage firm 
criginally holding the goods and credited with being 
affiliated with the syndicate of buyers interested in 
cornering the market. 

[t transpires, according to the story current, that 
the goods were actually sold to a jobbing interest 
through an error, and that the jobber buying the 
gor xls is one of the syndicate brokers’ best customers. 
It is believed, however, that the block sold at the 
low figure was the means of causing a number of the 
weak holders to release their holdings, and that the 
buying syndicate promptly bought at low figures. 
There is a great deal of mystery thrown about the 
existence of the syndicate. The names of several 
prominent Philadelphia, Baltimore and Chicago oper- 
those credited with being 


cases 


ators are mentioned, but 


behind the move deny connection with it—New York 
Commercial. 





Newly Issued Patents. 

The following are the patents of interest to the can- 
ning and allied trades issued since our last report: 

775.917. Seal for bottles, ete—George H. Gillette, 
New York, N. Y., assignor to The Crown Cork and 
Seal Co., of Baltimore, Md. Filed June 26, Igot. 
Serial No. 66,173. (No model.) 

776,162. Jar-closure and fastener—Edward Abram- 
son, San Francisco, Cal. Filed Aug. 1, 1904. Serial 
No. 219,042. (No model.) 

776,190. Can-closure—Morris 
Mass. Filed February 10, 1904. 
(No model. ) 

776,206 Jar neck and closure—Angeline Smelker, 
Greenville, Ohio, assignor of one-third to Mary M. 
Mehring, Indianapolis, Ind. Filed August 7, 1903. 
Serial No. 168,568. (No model.) 

776,473. Can-soldering machine—Oliver J. 
son, Wheeling, W. Va. Filed July 17, 1903. 
No. 166,003. (No model.) 


Levine, Wakefield, 
Serial No. 192,877. 





John- 


Serial 





Scientific Lecture to Grocery Clerks. 

At the Heriot-Watt College, Edinburgh, on Wednes- 
day evening, Dr. MacDougall’s class for grocers’ as- 
sistants was occupied with the examination, under the 
microscope, of the cheese-mite. 

Dr. MacDougall pointed out that the cheese-mite 
was, like the spider and the scorpion, a member of the 
family of Arachnids, or “spinners.” The adult cheese- 








R.J. KITTREDGE &° CO. 


LABEL MAKERS, 





FOR ACCEPTANCE PRIOR TO JANUARY 31, 1905 


CHICAGO. 





2-POUND 


Vegetable Labels 65 Cc per M 


200 M Lots, less 2: 
300 M Lots, less 3% 





100M LOTS 


STRAIGHT 4 COLORS--RED, YELLOW, ST. BLUE and BLACK 


1000 M Lots, less 10: 
Delivered FP. O. B. Chicago, as wanted, before September 15, 1905 


R. J. KITTREDGE ¢& CO., 


3-POUND 


Vegetable Labels G9) C per M 


400 M Lots, less 4’ 
500 M Lots, less 5 


Corner Green and 
West Superior St. 


CHICAGO 
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Notice to Can Makers and Users 


Western 


Lock Seam Can-Making Machine 


THE SIMPLEST MACHINE in existence to-day, with features that cannot be found in any other Body-Ma- 
chine. We wish to call special attention to the fact that the above machine has defeated all Patents of the 
American can Co. in a suit for infringement brought against the Hickmott Asparagus Canning Co., of California, 
one of our many Pacific Coast customers. The Decision rendered by United States Circuit Judge is as follows: 


IN THE CIRCUIT COURT OF THE UNITED STATES, NINTH CIRCUIT, 


NORTHERN DISTRICT OF CALIFORNIA. 
AMERICAN CAN COMPANY, Complainant, No.1 3345 








vs. 
HICKMOTT ASPARAGUS CANNING COMPANY (a corporation) and 
ROBERT HICKMOTT, Respondents 


FINAL DECREE. 


The above-entitled cause having come duly on to be heard at the March, 1904, term of this court, and having been argued by counsel 
and submitted to the Court for consideration and decision, and it appearing to the Court that the respondents have not, and that neither of 
them has, infringed the letters patent of the complainant, or any thereof, herein sued upon, it is ordered, adjudged and decreed that the com- 
plainant’s bill of complaint herein be, and the same hereby is dismissed, and that the respondents recover their costs, hereby taxed at $ 

Dated April 6th, 1904. WM. M. MORROW, Circuit Judge. 





alt 


The Western Can-Making Machine was designed to meet the requirements tor making all sizes of cans. It can be changed from one 
size to another in less than one-half hour and with but very little adjustment. The working parts are all open and the tin blank is always in 
full view of the operator. It is impossible to clog, jam or stop the machine, asit will at all times free itself from defective blanks. For mak- 
ing can bodies for snap ends this machine cannot be surpassed. It makes a pertect can and makes them all alike. 

Tne machine has been in use for the past three years and has given entire satisfaction to all who use it. In Chicago it can be seen in 
operation at the can plant of Libby, McNeill & Libby, Union Stock Yards, where it is giving the best of satisfaction. For speed the Western 
Can Machine is second to none, as it will make cans just as fast as blanks can be fed into it. We turnish complete lines of macinery for 
Can-Making Plants. 


The Western Can-Making Machinery Company 


Stiles-Morse Company, Agents, 65 West Washington St., Chicago 
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mite had four pairs of legs, but only three were pos- 
sessed by the immature young. The creature, like cer- 
tain forms of bacteria to which they had previously 
had their attention drawn, possessed the ability of 
passing into what was known as a “resting stage,” 
enabling it to support life for some time without nour- 
ishment. Thus, supposing a cheese infested by mites 
to be entirely devoured, they might imagine the ex- 
istence of the mites would likewise.come to an end 
for want of food. But this was not the case. The 
mites massed into the “resting stage,” and in this 
condition waited till some circumstance caused their 
transportation to the neighborhood of a fresh food 
supply. A draught of wind, or the passing of a mouse, 
to whose coat they might become attached, easily ac- 
complished this, and these pests of the cheese merchant 
thus found themselves in a new sphere of activity. — 
Grocer and Uil Trade Review, London. 





in Canneries no Longer 


Cheap. 


Chinese Labor 


Chinese labor in salmon canneries is no longer to 
be classed as cheap labor, according to the managers 
of large plants. White labor can be employed at as 
low cost as Mongolian, these employers say, and the 
reason that Chinese labor is used is because the large 
firms having their headquarters in Portland have 
the packing industry reduced to scientific handling 
and can be relied upon implicitly to fulfill their obli- 
gations. 

San Francisco packers operating canneries in Bris- 
tol bay fisheries district and in other parts of Alaska 
rely entirely upon Portland for their labor. The firms 
in Portland are now making contracts with numbers 
of these, and it is said to be impossible to secure 
this class of labor at San Francisco. 

“Rigid enforcement of the Chinese exclusion laws 
has been restored the balance between Chinese and 
white labor,” said thesmanager of a Portland firm, 
‘ and many of the Chinese laborers who went out to 
take care of the Alaska pack this year earned $350 
and $400 for the season of three or four months. The 
average earnings for the season were probably not 
below $300. That is as expensive as white labor, but 
the canneryman knows that he can rely upon the Chi- 
nese to perform the work without hindrance, and it 
would be difficult to find trained white labor familiar 
with all of the details of putting up the fish. 

“There was a time when San Francisco packers 
could secure an abundance of Chinese labor without 
leaving home, but Portland now has a monopoly on 


that business, and it is significant of the fact that that 
city is one of the greatest centers of the salmon in- 
dustry of the world. Local labor is used for the fish- 
eries of the Sacramento river, which, however, repre- 
sents only a small part of the investment of California 
capital in the business, for, by far the larger part of 
that controlled by San Francisco, is the Alaska can- 
neries,”” 





An Opinion on the Label Question. 

Grocers, importers and all others engaged in the 
trade of supplying food to the hungry, are at present 
also engaged in a more or less acrimonius war on the 
matter of labels. It has been suggested that all food 
substance in which appears a foreign substance, 
whether it be a preservative, a dilutant, an insensi- 
tive or anyihing else, should be so labeled. If it comes 
from a foreign country, the contention of one side is, 
it will give the consumer an idea of what he is up 
against. To use an extreme citation, if an olive oil, 
an absolutely pure olive oil that is made of cotton 
seeds, is imported from Genoa, Italy, it should be so 
marked that people would know it began life in Mo- 
bile, Alabama, was exported to Italy, was refined and 
treated, bottled and labeled in Genoa and makes its 
appearance here as a fine or a superfine olive product. 
In this country the same case exists. Much of the 
preserved meat is treated with chemicals that are not 
regarded as healthful or conducive to health. Much 
of the fresh meat is kept fresh by artificial means. 
Much of the absolutely pure fruit preserves is made 
from a combination of apples, synthetic flavors and 
preservatives. Many of the vegetables are brightened 
and sent on their way after they have been treated 
with chemicals. There is adulteration, chemical pres- 
ervation and treatment, and downright fraud in all 
directions. The other side contends that all this is 
natural and as it should be. Salt is a chemical, one 
of the most potent in the whole list, and there is no 
chemist so skilled that he dares rise up and say what 
all its results are. It produces scurvy if used for 
any length of time. It is a thing that has caused epi- 
demics of disease. Yet it is freely used, and used in 
uunsparing quantities. Is a little boric or boracic acid 
worse? Is vinegar worse? Is formaldehvde worse? 
If so, in what way? What are their effects? What 
is the effect of salicylic acid in food or drink combi- 


nations? The experts dispute. The people buy 
things marked as pure which are not pure. They 


buy one article, in synthetic combination, when they 
wish another in its original form. The sum and sub- 
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PERHAPS 


You have quite a block of goods to label; if so why not let us 
send you a Knapp outfit? @ You will need it another season 
anyhow and it will begin to earn a profit right away. Try it! 
@ Years of experience with Machine Labeling only demon- 
strate how necessary a KNAPP LABELER and BOXER 
prove themselves wherever labeling is done. How will you 
know until you actually try? @ Leave old methods and un- 
satisfactory devices to some one else, but get in line with 
prosperity and own a 


“RMAT? 
NOTHING LIKE TRYING 
































THE FRED H. KNAPP CO. 


80 Wabash Ave., Chicago 


BERGER, CARTER & CO., PACIFIC COAST DEALERS 
150 BEALE STREET SAN FRANCISCO, CALIFORNIA 
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Want Advertisements. 


Teo Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





WANTED—I WANT TO TALK TO PRACTICAL CAN- 
ner competent to take entire charge. Address ‘‘New 
York,’’ care CANNER. 


WANTED—A PHOENIX BOTTLE CAPPLING MA- 
chine. Please state age, condition and price. Address 
G. 25, care THE CANNER. 








WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent by practical man for 1905; all correspond- 
ence confidential. Address I. X. L., care CANNER. 


WANTED—SITUATION AS SUPERINTENDENT BY 
good all-round canner and practical mechanic; good 
references. Address ‘‘ROGERS,’’ care THE CANNER. 

WANTED~—A SITUATION AS SUPERINTENDENT OR 
foreman by a good vegetable canner and all-around 
mechanic; can furnish good references. Address G. 
G. 57, care CANNER. 


WANTED — SITUATION AS SUPERINTENDENT BY 
good all round canner and practical mechanic; have 
had considerable experience in the manufacture of 
packers’ cans; can handle automatic machinery. Ad- 
dress D. D. care CANNER. 





WANTED—CANS, CASES AND LABELS, WE USE 
any size cans with fruit opening. Make a specia!ty 
of purchasing supplies from factories that wish to 
discontinue business. J. Mikesell & Co., Shelby, 
Mich. 


WANTED—COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11. 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 16. Will pay 10 cents ea h foraboveccpies. O. 
L. DEMING, care THE CANNER. 


WANTED-—POSITION AS PROCESSOR FOR 1905; 
understand canning Peas, Corn, Tomatoes, Pumpkin, 
green Beans, dry Beans, plain; have used and under- 
stand nearly all modern canning machinery; tweive 
years’ experience: good manager of help. Address X. 
Y., care CANNER. 





WAN TED—CAN GET LARGE QUANTITIES OF 
cucumbers for pickles both dill and sour; would like to 
make deal with some large pickle manufacturing com- 
pany to either contract pickles for them of the farmers 
or to sell what we can get at flat price. f. 0. b. cars; can 
get almost any quantity; would want buyer to furnish 
seed so he could be sure to get kind wanted; also would 
like to contract our 1905 tomato catsup in barrels f. o. b. 
cars; will have about 500 barrels; also want to buy 
quantity 4 X seed sweetcorn. Address S. B. care THE 
CANNER. 


SEED PEAS— SURPRISE, ALASKA, HORSFORDS. 
True stock grown under our own supervision from 
pedigree stock seed. Quotations and samples on appli- 
cation. Ask for catalogue. VAUGHAN’S SEED STORE, 
New York and Chicago. 


FOR SALE—1 McDONAI.D POWER CAN TESTER IN 
perfect working order; also 1 Johnson Power Can Test- 
er; best on the market. Address WINTERS & PROPHET, 
Mount Morris, N. Y. 

FOR SALE. 

30,000 No. 3 standard cans, hemmed caps, 7,000 No. 4 

cans for hand-packing; alsosame amountof caps. Ad- 

dress Cray City PackING Co., Clay City Ind., for 
prices 





FOR SALE. 

CHOICEST STOWELL’S EVERGREEN SWEET CORN 
seed, of highest vitality; will grow in any kind of soil 
and climate; guaranteed germination from 95 to 100 
per cent; price reasonable. Address DoBRY SWEET 
CORN SEED Co., St. Paul, Nebr. 








FOR SALE—LIMITED QUANTITY CANNERS’ VARI- 
eties pea seed in excess of our coming season’s wants. 
Admirals, Horsford’s Market Garden, Advancer and 
Heroes; al! Michigan and Wisconsin growing; grown 
esvecially for us from selected stock ; roughed screened 
and hand-picked. Address Erie Preserving Co., 

Buffalo, N. Y. 





FOR SALE—3 Weinman Body-Makers 
3 Side-Seam Soldering Machines 
3 McDonald Headers 
1 Double-End Howe Floater 
1 McD »nald Double-Deck Floater 
2 McDonald Water Testers. 
For sale cheap. Address S.M C., care THE CANNER. 








FOR SALE—CHOICE SWEET CORN SEED. WE ARE 
now prepared to state that we shall in all probability 
be able to fill all contract orders in full with choice 
stock Seed Sweet Corn, and have some surplus to offer 
of some kinds. Our seed is extra nice this year. We 
also offer about a carload each peas: 

Horsford’s Market Garden....$1.75 per bu. 

Champion of England......... 1.85 sy 

Pe sab ovine cae eke cake” é0n.e 

bndmerRbiwcew iia 6.lC' 

All hand-picked sample subject to prior sale. Also 
small quantities other leading canners’ sorts. Head- 
quarters on Seed Beans, Wax and Green varieties Lima 
Beans, Tomatoand Cucumber Seed. S. D. WoopruFF 
& Sons, Main office and warehouse, Orange, Conn. 
New York City Store, No. &2 Dey St. 





CODE BOOKS, 

IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 
lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L. DEMING, care CANNER AND DRIED 
FRvIT PACKER. 





MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOUODS. We store fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE KESPUNSIBLE, 
furnish free delivery by rail and boat; also do labeling 
when desired, It is as important to be assured of the 
responsibility of the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. It is much cheaper 
for the packer to store his surplus goods in Chicago— 
WHERE THEY ARE ON THE SPOT—than to carry 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 tol0¢ a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WAKEM & MCLAUGHLIN, Inc., 
Chicago, 
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FOR SALE OR LEASE. 

CANNING FACTORY LOCATED AT ALEXANDRIA, 
La Capacity, 15,000; ample supply of Tomatoes and 
Pears; Labor plentiful. For particulars address C. M. 

WatTEks, Real Estate Agent, Alexandria, La. 








WANTED -SITUATION AS PROCESSOR OR SUPER- 
intendent in canning factory for 1905. Have had ten 
years’ experience in canning fruits and vegetables; lye 
hominy a specialty; can also build and equip canning 
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plants; can give best of reference. 
care THE CANNER. 
CONNECTICUT GROWN SEED CORN. 

FALL PRICES NOW READY — OUR CROP FAIR 
yield, excellent quality, high vitality assured. Write 
for quotations. Remember Connecticut grown corn 
contains more starch and sugar than that grown else- 
where. Address, THE EVERETI B. CLARK Co., Mil- 
ford, Conn. 


Address N. G. Y. 








stance of the whole dispute is very simple. Let peo- 
ple know what they buy, ard let them, in their ignor- 
ant way, judge for themselves. They have had enough 
of expert and doctor. Now let them be the judge.— 
Worcester Telegrams. 





Sulphuric Acid in Canned Fruit. 

Tue CANNER has received from United States Con- 
sul White at Hanover, Germany, a translation of an 
article recently published in the Conserven Zeitung 
in regard to the use of sulphuric acid in canned fruits 
imported into Germany from the United States. The 
article reads as follows: 

“Attention is called to the fact that while no sul- 
phuric acid is used in the United States in preserving 
fruit and vegetables for home consumption, wares 
of this description are exported to Germany from the 
United States the attractive color of which is due to 
the large admixture of sulphuric acid. This assertion 
is based on a test, which was applied to apricots, pears, 
evaporated apples, and plums in tins. 

“Experiments have been made as to the amount of 
sulphuric acid to be eliminated by boiling. After be- 
ing boiled a quarter of an hour half of the sulphuric 
acid still remained, and even after being boiled from 
fourteen to sixteen hours there was still a residue. 

“The absence of any zinc is attributed to the fact 
that American dealers are aware that preserved fruits 
are subjected to a minute test in respect of zinc. 

“It is suggested that reliable tests he made by au- 
thorized analysts and that legal regulations be based 
on the results; further, that these regulations be uni- 
formly enforced in regard to preserved fruits, whether 
intended for the home market or exportation.” 





Millions of Salmon Eggs. 

A dispatch from Kalama, Wash., says that the work 
of removing the salmon fry from the Eyeing station 
up to the hatchery proper is about completed. The 
latter part of the season proved better than was ex- 


pected, and 3,000,000 fertile eggs are being cared for 
this winter. 

It requires 120 days to hatch out a young salmon, 
and at the Kalama hatchery they are kept for some 
time in order to be better able to care for themselves 
after being turned into the river. 





New Device for Picking Fruit. 


772,275. Fruit-picker. Burton J. Downing, Man- 


zanola, Colo. Filed Dec. 31, 1903. Serial No. 
187,344. (No model.) 
Claim.—A_ fruit-picker comprising angled _ blades 


having oppositely-beveled cutting edges formed along 





their adjacent sides, said blades overlapping and being 
pivoted together at one end, depending flanges formed 
along the non-cutting edges of the blades, a spring se- 
cured as its free ends to the flanges and bent into a 
coil encircling the pivotal point intermediate its ends. 





Laying in the Coal 

“The time is near,” said Noodles, 

“My winter coal to get, 
I’m planning to secure it, 

And not go into debt. 
Next week I’ll go to market, 

The fowl store’ll be my goal, 
I'll put hens in my coal shed, 

And they’ll lay in my coal.” 

—Kansas City Times. 








LEONARD 
Seed Company 


Seeds of all kinds for Canners. 
Largest and most Complete Stock. 
Prices the Lowest for Reliable Goods. 


WHOLESALE GROWERS 


Canners get the benefit of our extensive 
plantings. It pays to buy from first hands. 


WE ARE NOW READY TO MAKE PRICES 


Mail us a list of your wants 


CHICAGO 483,%3s! 


79 and 81 
Randolph St. 


E. Kinzie St. 











A PERFECT PASTE 
IN POWDER FORM 


STEK-O 


A PASTE FOR CANNERS 


Clark Paper & Mfg. Company, Rochester, N. Y. 
30 AGENVIES 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 























View of train at our factory loaded with Calcium System Tanks 


| 

| 
1] 
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Testimonials 





CIRCLEVILLE, OHIO, September Ig, 1904 


DANIEL G. TRENCH & CO., 
CHICAGO, ILL. 

Gentlemen:—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way to the retort system. 


Yours truly, 


R. G. McCOY, Pres. 


[Signed ] 





CIRCLEVILLE, OHIO, September 22, 1904 


DANIEL G. TRENCH & CO. 
CHICAGO, ILL. 

Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 
to the retort system; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 
we did not have any worry that the corn would not all be properly 
processed, as you do with the old method of processing corn. The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 


Yours truly, 
CENTRAL OHIO CANNING COMPANY, 
[Signed] Irvin F. Snyper, Secretary 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH @& CO., General Agents ° 


42 River Street, 


CHICAGO, ILL. 
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+4 =w_—_—If it’s used in a Canning Factory 
un ri we can furnish it. 
Sm 














Peeling Checks 





Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 








Special Tomato 
Peeling Knife i Hi 
(actual size) Wooden Peeling Bu-kets Fibre 





Soldering Coppers Tipping Coppers Capping Steels 

















Sprague Canning Machinery Co. 
DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Hawkins Capper 





The Standard Capping Machine of America 























The HawKins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 

















— We make a full line of Processing Kettles, Retorts, Etc. 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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Tomato Machinery 





Improved Jersey Queen Tomato Filler 


Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 

















We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Ete. - 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 
42 Riwer Street, CHICAGO, ILL. 
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The South 


Is the coming section of the country for 
all classes of woodworking industries. 
Its resources in desirable woods, both 
in quantity and variety, exceed those 
of any other sections. 


Factory Locations 


Unexcelled for stave, heading, box, 
ruit package and miscellaneous articles 
m ide of wood may be obtained along 
the lines of the SOUTHERN RAILWAY. 


M. V. RICHARDS 
Land and Industrial Agent 
WASHINGTON, D. C. 


CHAS. S. CHASE, Agent, 
722-3 Chemical Bldg., ST. LOUIS 


W. A. MOYER, Agent 
271 Broadway, NEW YORK 


M. A. HAYS, Agent, 
225 Dearborn Street, CHICAGO 

















QUICK! 


PANDORA, O., June 9, 1904 


PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple vf weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 

















Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Missi-sippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing and Pickling Plants and Vinegar Works, at points ‘along the 





Particularly in the newly-settled portions of Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled ‘‘Uppor- 
tunities,” giving first-class locations for ail classes of industries. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 


























INDUSTRIAL 
OPPORTUNITIES 








ON THE 


LEHIGH VALLEY 








RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 











AN 


SBS 


AN 


GPRsSS SSE SSSSSS SSBAY 


—— oo, 


A BETTE 
LOCATION 
THAN YOURS 


for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also cn request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 











leacnccececececcececessecced! 


Seaboard Air Line Railway 
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i 
Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 
RIGHT AWAY 


Oo) 
















































The Art of Canning 
—and Preserving— 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 


Price $5.00~Draft with Order 
¥ In offering the canning trade this work we do so in the be- 


lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all Orders to 


O. L. DEMING, 22 Randolph St., Chicago, Ill, 

















promptly obtained OR NO FEE. Trade-Marks, 
Caveats, Copyrights and Labels  recistered. 


TWENTY YEARS’ PRACTICE. Highest references. 
Send model, sketch or photo, for fre report @ 
on patentability. All business confidential. 
HAND-BOOK FREE. Explainseverything. Tells 
How to Obtain and Sell Patents, What Inventions 
Will Pay, How to Get a Partner, explains best 
mechanical movements, and contains 300 other 
subjects ofimportance to inventors, Address, 


h. B. WILLSON & CO. atsricys 


806 F Street, N. W., WASHINGTON, D.C. 

















Charles S. Trench & Co. 


BROKERS IN 


| 
PIG TIN anp | 
TINPLATE || 








81 FULTON STREET :: NEW YORK 








“a TIN 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. | 






























































CUT THIS OUT 








For New Subscribers 
BARRARAARAAAAAARAAA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THe CaNnnerR AND Driep Fruit 
PacKER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address. 





Town 





State 



































American Can 
Company » 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 

















